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With parts and labor i a = 

scarce, don’t chance a (oe = 
layup of your car by 
neglecting lubrication 


: in. 
"s “Electric Bra 


. CAR has more than 400 points re- 


ar : P ‘ Your engines — isely, 
quiring regular lubrication service . . . meget be lubricated angen 
h oil oF 
400 spots where trouble can develop at the never too muc 


wrong time unless proper lubricants are 
, 4 pad ‘ ee 
used at the right time. — — 
. SHELLUBRICATION CARE Includes These Other Important Services 
Shellmen and Shelladies know all these , 











. e * ¥ 7: Battery Inspection — Reduced Cooling Inspection — Shellu- 
important points . . . use up tO 14 different \ driving makes Shellubrica- xO) brication includes checking 
engineered - for -the-job Shell products to “tion check-up on water level 6y your fan belt, hose connec- 
: rig and charge especially im- tions, oil filter mileage and 
protect them. And you get a Shellubrication portant. condition, 
receipt showing just what’s been done. Spark Plug Inspection — Dirty Tire Inspection—Shellubri- 
; : wa ; plugs can waste 10% of fuel. cation service corrects air 
Start Shell protective service on your car et Shellubrication tells you if pressure, dresses tires, checks 
today. A Shell service expert is nearby. cleaning and adjusting are for nails, glass and cuts. 
necessary. 
Car Cleaning — Shellubrication in- 
cludes polishing chrome, cleaning | 
ly windows and car interior. (Inspection ) 


of all your lights, too.) 








“CARE FOR YOUR CAR FOR YOUR COUNTRY” 


The safe rule for folks who drive less today is: Go by the calendar, 
not the speedometer. Have your car Shellubricated when you change 
to a new number in your Gasoline Ration Book—every two months. 


ELLUBRICATION 


SHELL OIL COMPANY, Incorporated 











Westinghouse provides vision to pierce the darkness... 





Amazing electronic ‘‘eyes’’ for a Navy skipper, searching the surface of the sea... eyes for the pilot of a 
night-flying bomber... eyes for an anti-aircraft battery, seeing far beyond the range of human sight. 


Westinghouse sees with the sharp vision 
of trained inspectors... 








Critical, probing vision inspects Westinghouse products at every 
step...enforces high standards of accuracy and precision to 
the 1/10,000th of an inch, to the 1/1,000,000th of a pound. 
On Westinghouse inspectors like this alert girl, the 57-year 
Westinghouse creed of quality depends. 





Westinghouse opens up the vision of a brave new day... 





In Westinghouse laboratories today, electronics and electricity are giving up their 
secrets . .. bringing the promise of immeasurably better, happier living in the new 
world of peace that lies ahead. Those secrets are working today for Victory. When 
the war is ended, they will work for human happiness—in new electrical products and 
appliances far beyond your dreams. Westinghouse Electric & Manufacturing Co., 
Pittsburgh, Pennsylvania. Plants in 25 cities—offices everywhere. 
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WILL P. TAYLOR, 
Manager 
Operated by 
Allied Hotels 
and Apartments 


% 


NEW LOW RATES 


For “The Duration” attractively priced European plan 
rates for rooms and meals. Plan now to visit this world 
famous hotel and its internationally known Coral Casino. 








RESERVATIONS: 
ALLIED HOTELS AND APARTMENTS 

672 S. LaFayette Park Pl., Los Angeles 
745 Market Street, San Francisco 






















OUR CARELESSNESS 


More than 30 per cent of all forest 
fires are started by careless smokers 
and campers. More than $11,000,000 
in damage each year is caused by our 


carelessness. This year such careless- 
ness is no less than sabotage. Make 
it your part of the war effort to use 
every precaution that no match, no 





| spark, no cigarette of yours has the 


SUNDAYS OR slightest chance of startinga forest fire. 














HOLIDAYS 


Don't wait for “the bank to open.” 
With our Mailway service, and 
special envelopes and passbook, do 
your banking with us by mail at 
your nearest mailbox. More and 
more people are opening Mailway 
accounts because they can do their 
banking when most convenient. 
Open a Mailway account today . . . 
checking or savings, business or 
personal. 















On the day of vic- 
tory, the luxurious 


Write for information 
Olympic will convert 
to peace —again be- 


CROCKER FIRST aa 
NATIONAL BANK foci lite, But wnt 


OF SAN FRANCISCO that day, the Olympic 

te Gast Mahenat Sant is dedicated to providing comfort 
and relaxation for military person- 
nel. We feel sure that our friends 
will understand. 


BUY WAR BONDS | BUY WAR BONDS! - 
AND STAMPS a Sst 
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@ Famous knitted copper pot- 





cleaning ball. She'll be back again 
. « + when copper’s available. SEATTLE. ectemeneen 
METAL TEXTILE CORPORATION Orange,N .J.,U.S.A. Fronk W. Hell, ‘ 
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INHIBITIONS 
From the days of the Conquistador, the Gold 
Rush, the Oregon Trail, the West has been 
peopled by adventurers. 
In pre-war days the historic spirit of adven- 
ture was translated into every form of travel 
on such a scale that we became the most 
traveled people in the world. 
The current travel restraints rather than 
stifling the urge to travel, have made it more 
alluring. From every corner of the West, in 
every tone of voice, we hear the words travel 
and vacation repeated again and again. Per- 
haps our poets are telepathic. 


TRAVEL TODAY 

They’re all there yet where they used to 
be 

Mountain peak and lake and sea, 

The once-so-popular scenie miles, 

The beckoning palms of tropical isles, 

Stalactites gleaming in roomy caverns, 

Candles sputtering in quaint old taverns. 

But a woman making travel wishes 

Has forgotten scenery and dishes. 

Give her a magie wand to wield 

And you'll hear her murmur Selfridge 
Field, 

Camp W.G. Williams, Fort Meade or Fort 
Mott, 

(She'll never ask is it cool or hot) 

Plattsburg Barracks or Camp McCoy. 

The view’ll be best where she finds her boy. 

Lucretia Penny 


Cover photograph by Imogene Cunningham, Oakland, Cal 
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REMEMBER 


Here is the brown and withered lei, Have You Ever ite ce | 


of VEEDOL U.W.? 


Where I put it away, 
And a scrawled note saying “Aloha” 
And a name on a list today. 


sad as keeping a rose pressed flat, 
Or a memory book—but it was like that! 
Sentimental, absurd—and fun: 

An isle that slept in the tropic sun, 

A beach that woke in the tropic noon, 

A surf to ride, and a pearl lagoon, 
Searlet birds, food that was queer, 
Hibisecuses behind everyone’s ear, 

Palms that towered above benignly, 

And an officer who could dance divinely! 


lf 


, 


Here is the scrawled, remembered note, 
And the bright lei, withered and dry. 
“Aloha” means so many things 

Beside Good-by. 


Ethel Jacobson 





Probably not, unless you’ve lubricated a wheel bearing 
yourself. Or a universal joint. Lubrication of these parts is one 
of the toughest—and most important — protective jobs a car 
requires. But not too tough for Veedol U. W., a dark green, 
fibrous grease containing a heavy-bodied oil that stays put. 

Veedol U. W. (Universal, Wheel) is tough, clinging, long- 
lasting. It’s one of the famous family of Veedol specialized 
lubricants your smiling Associated Dealer uses in his Veedol 
Safety-Check Lubrication service. For sure protection of every 
wear-point—and for seven added Safety Services—get Veedol 
Safety-Check Lubrication regularly. 


WARTIME DRIVING HINT 


Mileage rationing, short trips, slow speeds are hard on bat- 





ears teries. Charging is likely to fall short of discharge. Play safe. 

“The track is clear!” proclaims the sema- . 
phore ; Have your nearby Associated Dealer check your battery at 
So let me travel well-loved trails once least every other week. And if you need a new one, remem- 
saint ber he has a guaranteed, factory-fresh Aero Battery, in the 


Let me remember peaks of rose-capped correct type and size for your car. 


snow, 
Sangre de Cristo, red in sunset glow. 
Bright sapphire splendor that is Lake 
Louise. 
The rugged grandeur of Sequoia’s trees. 
The cypress-studded capes of Monterey, 
Wide, sandy sweep of Coronado’s bay. 
The rocky arms that circle Avalon— 
All the fair roads I love to travel on. 


FREE—Use-Tax Stamp Protector 


Decorative as well as practical. Protects your 
stamp from curling, peeling, dirt, moisture, 
AUTO theft. Get yours today — free of cost or 
obligation — from your Associated Dealer. 


Let’s Get 
DOORYARD STATISTICS Ler's get 

A split ASSOCIATED 

Pomegranate, nailed 


To our tamarisk, drew 

Six strawberry linnets, in two 

Minutes! TIDE 
Trene Stanley 


TAX STAMP 
duration. HERE 


My jaunts are curtailed, true, for the 


in imagination! 
Edith Bristol 





Still I may journey 











WATER ASSOCIATED OIL COMPANY 


panerceartae VEEDOL AND TYDOL MOTOR OILS + * + FLYING A GASOLINE 


As the dawn breaks 
He speaks of things ethereal— ASSOCIATED AVIATION ETHYL GASOLINE + AERO BATTERIES + FISK TIRES 


Chops, bacon, steaks— ea : 
I yawn! Then stir—his cereal. Pree 
yawn! Then stir—his cerea ' Care for Your Car Ge} for Your Country 


Ruth Everding Libbey fo 
£ 
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ou can speed 
is visit home 


by giving up your summer train trips 


Hien point in many a service man’s life is his short leave or 
furlough after months of strenuous training. This is often his 
last chance to visit home before going overseas — a last 
chance to see his parents, wife or sweetheart. 

Furlough days are far too precious to be spent waiting for 
train accommodations. Yet nowadays our trains are so 
crowded that even service men on furlough sometimes have 
to “wait their turn.” 

Will you help make more room on our trains for service 
men and other essential war travelers this summer? 

Please cancel reservations promptly if your plans change — 
release this space for use by other travelers. Postpone all 
train trips of a merely social, sight-seeing or pleasure nature 
until after the war. 

This summer — unless your train trip is urgent — you can 
do your country a real service by staying close to home! 


S-P 
The friendly Southern Pacific 


Buy War Bonds now to help pay for vacations after Victory! 











LEND-LEASE 
GEOGRAPHY 


The Southwest Borrows 
the Northwest for the 
Month of August 


W. wisH there were some sort of lend- 
lease geography, so that for a month or 
two the Southwest could borrow a few 
big cool pieces of the Northwest and 


~“ y 


tuck them in to offset dry hills shim- 
mering with heat! It’s an agreeable pic- 
ture, with Hood Canal traveling ami- 
ably south from Santa Barbara, an 
island or two from the San Juan group 
in the middle of San Francisco Bay, a 
bit of Rainier’s alpine splendor super- 
imposed on Mount Baldy, and perhaps 
the mill race from Eugene wandering 


through San Diego, or a pleasantly wide 
and busy river like the Sandy or the 
McKenzie suddenly appearing in the 
dusty track of the Los Angeles. (Dur- 
ing the winter, we’d move some miles 
of sunny desert and wide warm beaches 
up north.) Such whimsy is a satisfac- 
tory way to travel old roads again, and 
it doesn’t even require shoe leather! So 
here are some more things the Califor- 
nian may remember with pleasure and 
perhaps would like to borrow for the 
summer season: 

A pear orchard you passed near Med- 
ford. And a little farther on, gladiolus, 
spread over many acres. 

The gravelly beaches of the Puget Sound, 
with a few blackened old logs tossed up 
by the tide for a loafer’s comfort, and 
the little lullaby noise made by the water 
lapping at the stones. 


Enough Sound water for an icy dip at 
night—that water that lights up the 


me 


path of fish and swimmer’s bodies with 
a phosphorescent glow. 


A few hours for digging clams, when the 
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tide has moved out and left the floor of 
the ocean damp and new. 

A glimpse at the white polar bears and 
the big brown bears that used to live 
(do they still?) in rocky wild grottoes 
at Point Defiance Park in Tacoma. 

A snow water creek with good stones 
and boulders, for wading if we’re lazy, 
for fishing if we’re not! The branch 
loaded with salmon berries hanging over 
the one deep pool. 

A dinner at Jake’s crawfish house in 
Portland. And any place any time a 


a 


big cool Crab Louis with the crab from 
Dungeness on Hood Canal. 

And every hot night for dinner—a big 
cool dish of Maple Frango from Fred- 
ericks! 

Another summer snowman at Mount 
Rainier, and a talk again with the ranger 
about the rules for summit climbers, and 
speculation on the adventurous trip to 
the top. 

The taste of a wild blackberry pie (we 
know who makes the best ones in the 
world) . 

The drive along the main highway from 
Seattle south (our borrowing program 
gets out of hand), with the alert young 


“Sey 
=e 


firs growing on the flat land, and the 
hills never very far away, and signs 
pointing off to this river and that lake, 
and the water, too, never very far away. 
The clean pitchy smell of a lumber mill. 
And idle happy day at one of the sum- 
mer fairs—say the Southwest Washing- 
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What’s behind this trademark? 


Maybe you’ve never done very much 
thinking about the trademark on the 
pump from which you buy your 
Standard Gasoline. Behind that 
symbol are thousands of wells, three 
modern refineries, a fleet of tankers, 
hundreds of miles of pipelines. But 
more than that — there are some 


18,000 employees, every one of them 
proud of the quality that the Stand- 
ard Gasoline trademark stands for. 
They’re putting a lot of hard work 
into maintaining the quality of 
Standard Gasoline under trying war- 
time conditions—so you can still 
depend on Standard “Unsurpassed.”’ 


Save your battery’s life! 


I'd like to remind you again that with reduced 
mileage it is more important than ever to have 
your battery checked by your Standard Service 
Man or Woman every two weeks. The starter, 
lights, radio, etc., may be draining power faster 
than it can be replaced by the generator. To 
last, your battery needs regular attention. 


If your car has hydraulic brakes, you'll 
be interested to know that getting the 
most out of them depends on keeping the 
reservoir of brake fluid filled to the 
proper level. Most Standard Service 
Men can do this for a small charge. 





ton Fair, with the sulky races and the 
fine livestock, and the grange building 
full of the harvest, and the quilts, and 
the jams to admire, and the cotton 
candy and such frummery.... 





In summer, as Southern memory wan- 
ders north, the earth of the Southwest 
looks old, wrinkled, tired of weather, 
satiated with sun, as compared to the 
water-fresh, green-soft, young land of 
forests. But then memories take no 
space in Pullmans, no ration stamps, and 
we'll guess that many a Northwest 
memory is wandering south right now! 


STANDARD 


TAKES BETTER CARE 
OF YOUR CAR 














STANDARD OF CALIFORNIA 
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» ONE PRICE 





MAYFLOWER HOTEL 
LOS ANGELES 


Enjoy the convenience 


of location ... extra comforts 

..and economy of TWO 
GUESTS to a room at ONE 
PRICE...plus the fine foods 
served in Grill, Coffee Shop 
or Cocktail Lounge. 


ms 


ALL OUTSIDE ROOMS + ALL WITH BATH 
with Double Beds only $2.75 


Twin or Double... 
$3.30, $3.85, $4.40 


Garage Adjoining « «x 


MAYFLOWER HOTEL 
535 So. Grand Ave. 
LOS ANGELES 

Adjacent to Library Park 


2 




















CAMPS AND RESORTS 





BROOKDALE LODGE-a healthful vacation is 
a “must” this year! Brookdale Lodge is located in 
lovely Santa Cruz Mountains “Big Tree Country.” 
it has everything for your health and fun. Swim- 
ming, tennis, riding, hiking, campfire, golf. World 
famous. Write to Dr. F. K. Camp, Brookdale Lodge, 
Brookdale, Calif. 





FOREST LAKE RESORT -Enjoy the out o’ doors 
at Forest Lake. Located on Cobb Mountain. Swim- 
ming, horseback riding, boating, fishing, and danc- 
ing are some of our features. All types of accommo- 
dations are available at moderate rates. Write to 
Mr. V. Emerson, Mgr., Cobb P.O., Lake County, Calif. 





GLENBROOK-—cobb, Lake County, for a farm 
vacation. Get tanned and healthy at one of the 
loveliest mountain sections of California. Attractive 
farm. Comfortable accommodations for guests. 
Table abundantly supplied with food home-raised 
and home-cooked. Ideal for families with children. 
John M. Lee, Cobb, Lake Co., Calif. 











WEBSTER’S TWIN FIRS CAMP -—at Pine Crest, 
Calif. on Strawberry Lake; Boys 4-13; Girls 4-16; 8 
wks. $176. $22 per wk. Arts, crafts, sports, swim- 
ming, archery, dramatics. No poison oak. Careful 
supervision. Write: Mrs. Ethe! F. Webster, 250 - 32nd 
Ave., San Francisco, ph. MO-2207. 








SCHOOLS 





MENLO SCHOOL AND Menlo Park, Calif. 


Boardin nd Da 
JUNIOR COLLEGE, School by 2 


yrs. on. Preparatory school includes Grades 7-12. 
Junior College covers lower division college work. 
Boarding tuition—$1,000-$1,300; Day tuition—$350- 
$450. Accredited to University of California. Close 
relationship with Stanford University. For further in- 
formation write: Admissions Counselor, Menlo School 
and Junior College, Menlo Park, Calif. 





BLAKE HAMMOND MANOR- Ben Lomond, 
Calif. Special school for handicapped children. Coed. 
8th yr. Ages 5 up. Cottage for boys over 16. Tuition 
$75-100 mo. Individual instruction, 24 hr. super- 
vision. Healthy climate. Attractive setting. Address: 
Theodore H. Smith, Phone: B.L. 61-W. 





PHOTOS BY PHIL FEIN 





A collection of sea shells can be a decorative asset when attractively displayed 


SHELL COLLECTION 


& EL MEMENTOS, whether they are 
snapshots, movies, maps, or shells, are 
generally so bright and alive in the eyes 
of the collector that he sees little need 
for dramatizing them. But an interest- 
ing setting or background can greatly 
enhance such collections, as is proved by 
the attractive way in which Mrs. Frank 
Porter of Robles del Rio, California, has 
displayed her extensive shell collection. 
A large shell cabinet, about 8 feet wide, 
was built into one end of a covered patio. 
Shelves, graduated in size from a 6-inch 
top shelf to an 18-inch lower shelf, have 
mirrors at bottom and back; the sides 
meet the back at an angle, thus reflect- 
ing the shells on all sides. The bottom 
shelf and all exposed wood is painted a 
bluish sea green. The top shelf has a fish 
net background for corals, sea urchins, 
starfish, etc. Attractive cabinet doors 
(shown below) are redwood. A spotlight 
in the patio porch ceiling lights the col- 
lection. 

Some of the best specimens were col- 
lected by the Porters during their travels 
in Jamaica, Puerto Rico, and St. John’s 
Island in the Virgin group. The prize 
conch shells and the largest starfish in 
the collection were “gathered” by diving 
in clear water. The Sanibel Islands off 
the coast of Florida (reputedly one of 
the best places in the world to gather 
shells) yielded some fine highly colored 


specimens; others came from the beaches 
around Guaymas, Mexico. A few shells 
from the South Seas were gifts. 

The most interesting and highly colored 
shells come from warm tropical waters, 
says Mrs. Porter, but interesting shells 
can be found most anywhere—and the 
Pacific Coast is good hunting! 





Shell references are: Seashore Animals 
of the Pacific Coast, by Johnson and 
Snook; West Coast Shells, by Keep; 
Handbook for the Shell Collector, by 
Webb. 





Hand-hammered copper hinges on closet 
door are replica of Pecten Nodusus; the 
little wooden sea-horses are hand-carved 














SUNSET 














... Visit 


British Columbia 
LATER 


A BACKGROUND of 
the world’s greatest ex- 
ample of neighbourly 
friendship ... the com- 
radeship fostered by 
our joint defence of the 
Pacific Coast . . . what 
greater reasons can we 
offer for the welcome 
you will receive on 
your post-war visit to 
British Columbic. 


The beauties of our 
cities ... the fascination 
of the vast wilderness 
at our doorstep are un- 
changed by war. They 
wait to be enjoyed 
when it's over. 


But, “Nothing matters 
now but Victory”—buy 
War Bonds — Save tor 
that grand and happy 
post-war vacation in 
British Columbia. 
Write today to the 
BRITISH COLUMBIA 
GOVERNMENT 
TRAVEL BUREAU 
Victoria, B. C. 


i 


i 
} is 
o=—_ —— 

















TRAVEL 


CHILE 

“Chile . . . is a vast imposing country, 
pride of geographers, naturalists, and 
travelers. A country, in short, which is 
man’s joy and, more so, an artist’s joy, 
who, after all, is the man possessing the 
greatest vision and sensibility.” From 
here on Benjamin Subercaseaux in his 
book Chile, a Geographic Extravaganza 
(Macmillan, $3) expands the many 
facets of that country in a unique man- 
ner. The result is something like a gigan- 
tic word-map, so detailed that you feel 
the country as well as see it—the cold 
winds off a snowy range, the silence of 
the parched desert, the heights and low- 
lands. And all through the book you 
meet the people. not isolated as speci- 
mens, but integrated with their land. 


SEQUOIA-YOSEMITE 
Lodge accommodations on the Euro- 
pean plan and furnished housekeeping 
accommodations are available in Se- 
quoia National Park. The only bus ser- 
vice into the Park is from Visalia. Seat 
reservations should be made in advance. 
Accommodations at Camp Curry and 
Yosemite Lodge (but not the Ahwah- 
nee) are open to the public in Yosemite 
National Park. Sightseeing trips by bus 
are not operating this year. Daily horse- 
back trips to nearby points of interest in 
the Valley are available, and the famous 
firefall from Glacier Park is still a 
nightly event. 

See your local travel agent for rates and 
information on these parks. 


OUR FORESTS 

Newcomers to the West have no idea of 
the highly inflammable nature of West- 
ern forests. The careless smoker, the 
abandoned campfire, are more danger- 
ous to the Pacific Coast this month than 
enemy agents. 
Wherever you travel out of doors, take 
no chances. Be careful where you 
smoke. Be sure your campfire is out. 
Help prevent forest fires. 


PRIVATE SCHOOLS 


It’s not too early to make reservations 
for fall enrollment in private schools. 
It is certain that the demand for enroll- 
ment w'll be in excess of the facilities 
offered. If you wish help in selecting a 
school, write School Information Ser- 
vice, 576 Sacramento Street, San Fran- 
cisco 11. Be sure to give age of child: 
whether boys’, girls’, or coeducational 
school is desired; denominational pref- 
erence, if any; location; approximate 
rate; etc. 
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WARTIME STORAGE 
AT LYON! 


If you’re called away to work 
or fight, let your Friendly Lyon 
guard your goods and precious 
possessions until you return. 


Efficient Lyon men, bonded and 
fingerprinted for your pratection, 
will carefully place your uphol- 
stered furniture, rugs, piano, sil- 
verware and other belongings in 
special rooms...in one of Lyon’s 
24 modern, concrete warehouses. 
They’ll be safe there for the du- 
ration—or as long as you may 
find it necessary. 


Call your nearest Friendly Lyon 
office now! 


FOR SECURITY...BUY WAR BONDS 
-- LET LYON GUARD YOUR GOODS 
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OUTDOOR COOKERY 


T. the realist the picture of a family 
cooking a meal over a camp fire in their 
own back yard is beyond understand- 
ing. Are they adult children playing 
Indian, or incurable sentimentalists wor 
shipping symbols of the lost vacation? 
What the realist does not understand is 
that in the cooking procedures of the 
camper, the old prospector, even the 
Indian, food flavors were compounded 
which were lost when cooking moved 
into the laboratory we now call a 
kitchen 

Westerners especially do not have to be 
sentimentalists to enjoy outdoor cooking 
of the before-the-modern-barbecue stvle 
The West has a rich and most savory 
background in primitive methods of 
food preparation. In retelling some of 
the old methods and recipes here, we are 
well aware that there are many varia- 
tions to every basic procedure. Even 
their origins are mixed. The Spaniard, 
the New Englander, the Hawaiian, and 
the Siwash all played their part. 

Take the hole in the ground. for ex- 
ample. You may call it a bean hole or an 
imu, or an underground oven, or almost 
anything you want, but it will turn out 
a fifteen-dish Hawaiian luau, a pot 
roast, a breakfast cereal, beans, clams, 
fowl, fish, cornbread, or just your best 
roasting ears 

Regardless of the type of food, the first 
principles of the hole-in-the-ground 
method are the same. Dig a hole to fit 
One that’s a foot 
and a half square will handle a good- 
Twice that 


size and depth will be needed for a big 


the size of your meal 
sized fish, fowl, or rabbit 


crowd if bananas, corn, potatoes and the 
like are going to be cooked with the 
meat or fish. Line the hole, bottom and 
sides, with rock, and build a hot fire. 
Keep it going for two hours or more. 
Remove the coals with shovel and rake 
Pour a quart of water over the sizzling 
hot stones. Place first a thick layer of 
leaves (cabbage,corn, wild grape, maple, 
seaweed, or any sweet leaves) over the 
hot stones; next, your meat or fish, 
which should be wrapped in a number 
of layers of brown paper or parchment 
paper, and then in wet burlap, and fas- 
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tened with wire. Cover with more 
leaves: add vegetables or fruit (wrapped 
in leaves) and more leaves; then a layer 
of hot rocks. Cover with wet canvas or 
burlap and earth to seal in the heat and 
steam. 

There are just a few precautions. Be 
sure the hole and rocks are really hot, 
and that your food is well protected 
from scorching and from the taste of 
such protective wrappings as damp bur- 
lap (which adds nothing at all to the 
flavor). Generally, the longer things are 
cooked in the hole the better. For a 
large amount of food, three to four hours 
should be enough. A chicken with po- 
tatoes and corn in a small hole should be 
ready in two hours. 

Of course, if you call this hole-in-the- 
ground oven a bean hole, you open up 
an entirely new chapter in outdoor cook- 
ing. The “bean hole” admits the Dutch 
oven, and the Dutch oven admits scores 
of indoor recipes, including beans, cas- 
serole dishes, stews, cornbread, or simple 
cakes, etc. The virtues of the outdoor 
Dutch oven are: slowness and evenness 
of cooking and freedom from kitchen 
heat. 

In pit cooking with a Dutch oven a dry 
heat is needed. No leaves or burlap are 
used and coals, drawn from the bottom 
of the hole, are heaped on top of the 








oven. Some claim that if you turn the 
Dutch oven cover upside down, it will 
hold coals and cook the food quicker. 
But let’s not waste time on the Dutch 
oven here. We are interested for the 
moment in methods which produce good 
food without special equipment. 


FISH 
In this month and next, the Pacific 
Coast salmon return from their years at 
sea and make their run up our rivers 
For hundreds of years, this run has been 
the signal for Indian feasts—along the 
Columbia, the Skykomish, the Chehalis, 
the Willamette; along the coast and the 
shores of Puget Sound. Those who have 
attended the Indian today 
recommend barbecued salmon. Here’s 
A small open fire 


feasts of 


how one tribe does it: 
of alder or other hardwood is built on a 
line 15 to 20 feet long. The salmon are 
cut in two down the back and impaled 
on a green stick. About every foot along 
the fire a stick carrying its half salmon 
is stuck in the ground, slightly slanting 
away from the fire, just close enough to 
the fire to insure slow cooking. 

A variation of this method, especially 
satisfactory with large fish, between 3 
and 14 pounds, and one that prevents 
any chance of the fish dropping apart is 
as follows: Slit vour fish down the back- 
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bone, remove bone and entrails, and 
flatten out fish. Wipe well and rub with 
salt and pepper. Prepare a cooking 
frame by splitting a green branch 
(about 2 inches in diameter and 4 feet 
long) down 8 feet and sharpening the 
unsplit end. Insert your fish head down 
in the split stick and fasten it there by 
putting short green twigs crosswise in 
the split branch, about 2 inches apart, 
on both sides of the fish. Add a strip of 
bacon for flavor as well as basting fat. 
Tie the split end with strips of bark or 
wire, and you are ready to cook. Just 
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stick this kite-frame grill into the 
ground near your fire, turning it now 
and then so the fish will cook through. 
Be sure to cook the fish flesh side first, 
because the skin side shrinks when 
cooked first and pulls the fish out of 
shape. 

Planked fish is still another outdoor spe- 
cialty. This is how it’s done: Preheat a 
greased hardwood board (maple or oak 
will give the food an interesting flavor) 
and lay the split cleaned fish, skin side 
down, upon it. Tie the fish down firmly 
with wire, string, or strips of willow 
bark. Brush the fish with melted butter, 
dust it with seasonings, aind, if you like, 





put strips of bacon over it. Prop the 
board up close to the fire, and move it 
occasionally so the fish will cook evenly. 
If you insist upon using your barbecue 
pit for fish, you can barbecue on the grill 
by wrapping the fish in a piece of ordi- 
nary window screening. Remember to 
use only a slow fire. Turn the salmon 
only once. Baste with your favorite 
sauce. (Those practiced in the art of 
salmon barbecuing claim that smoke 
adds much to the flavor. They put 
pieces of green wood, such as elderberry, 
on the coals from time to time.) 

Still another flavorful way to cook fish 
is to bake it in clay. Cover a fresh fish 
with a thin layer of clay. When it has 
set slightly, blanket the fish heavily with 
more clay and dry it out before the fire. 
Bury it in hot coals and ashes, allowing 
about 10 minutes cooking time for each 
pound of fish. Rake it out of the fire and 
break up. The scale and skin will stick 
to the clay, freeing the cooked flesh. Sea- 
son to taste. 


FOWL 
A young chicken or duck barbecued on 
a string or wire before an open fire earns 
our special recommendation. Clean the 
fowl well, stuff it if you wish, and use a 
skewer or two to fasten the wire to it. 
Hang it on a tripod or frame arrange- 


ment of sticks close to the fire but not 
over it. The wire turns and twists with 
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occasional help from you, cooking the 
bird evenly. You'll have to add to the 
fire once in a while, for the cooking proc- 
ess takes several hours. Professional out- 
door cooks often build feeder fires from 
which to transfer well burning logs to 
the main fire rather than risk new and 
vigorous blazes. 

Every kind of heat—direct heat from 
the open fire, reflected heat from logs or 
stones, heat produced by preheating 
stones, heat from the coals and ashes 
themselves—has its own special cooking 
qualities and offers opportunities for 
preparing outdoeér specialties. Here are 
some more you'll want to try. 


POTATOES 

Sweet or Irish potatoes baked in ashes 
are old favorites—just as good this year 
as ever. Only remember to use ashes, 
not coals, and very hot ashes at that. 
The potatoes take about an hour to 
bake; test them with a sliver to see if 
they’re done. Also in ashes, never in 
coals, you can bake onions, acorn 
squash, and corn-in-the-husk (from 
your Victory garden, of course! And re- 
move the silk before you roast) . At best, 
the foods cooked by this method will 
usually be charred slightly on the out- 
side. To avoid this, roast potatoes in wet 
sand in a No. 10 tin can. Put sand all 
around the potatoes so that they touch 
neither the can nor each other. Wet the 
sand, and set the can directly in the het 
coals. Heap coals up around the side of 
the can, and allow the potatoes to cook 
for about 45 minutes. If the sand dries 
out during the cooking, moisten it again. 
Potatoes can be baked equally well in 
the wet sand under a beach fire. 

Here’s a variation: Core potatoes first: 
slip a sausage or weiner into the hele (or 
invent a new filling), and replace the 
ends with bits of potato. 


APPLES 

Apples are good when roasted slowly 
over the coals. Impale them on a stick 
(be sure to select a good-tasting one 
like the willow) , and put the stick into 
the ground close enough to the fire so 
that the apples will feel the heat but do 
not scorch. If you want to be fancy, 
core the apples first, and when they're 
partially roasted, fill the hole with sugar 
and raisins or dates, or with a marsh- 
mallow. 


EGGS 
If you want to show off on picnics, there 
are always rocks. Build a fire over a 
smooth rock (don’t select one from a 
moist creek bed); granite is fine and 
widely distributed. Let the fire burn 
until the rock is so hot that water sizzles 
off. Then remove the coals, and swab 
the rock clean with a large handful of 
green leaves. Put a little cooking fat on 
the rock, and fry your egg. You can 
bake eggs in the shells, too, if you fol- 








low this method: Make a hole in the 
small end of the egg with the point of 
a knife. Stand the egg, large end down, 
in hot ashes for about 5 minutes. Some 
campers wrap their eggs in leaves before 
baking or plaster them with mud. 
Scooped-out tomatoes make nice nests 
in which to bake eggs in your reflector 
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oven. Give the tomatoes a head start so 
that they will be cooked through when 


the eggs are done. 


BISCUITS 

Any Boy Scout will tell you that it’s 
easy to make biscuits out-of-doors. Cook 
them on a stick (in barber pole spirals) 
or in a reflector oven. Take prepared 
biscuit mix with you on your picnic, or 
mix your own at home, adding all but 
the liquid ahead of time. If you’re away 
from home, it’s a good idea to carry as 
much biscuit mix as you'll need in a 
paper bag which will serve later as a 
mixing bowl when you add the liquid. 
When the dough is of the right consist- 
ency, split the bag, and you have a clean 
surface on which to pat out and cut the 
biscuits. The stick technique for bis- 
cuits is the simplest. Peel a sweet stick 
about an inch in diameter, flour it, and 
twirl your dough around it, pinching the 
end to anchor it firmly. Bake, turning 
often, over a bed of coals, not so close 
that the outside will be charred and the 
inside raw. Test with a sliver or tooth- 
pick before removing. Fill center with 
butter, jam, or apple butter. Biscuit 
dough is also good wrapped around a 
slightly pre-roasted frankfurter, and 
baked until nicely browned. 


KABOBS 
The old and ever-good kabobs (cubes of 
choice steak, onion, and bacon, threaded 


on a stick) fit well into open-fire meth- 
ods of cooking. Cubes of tougher cuts 
marinated, or liver, or kidneys, may be 
substituted for the steak. Don’t cook 
fresh pork this way. Alternate the meat 
with bacon, onion, cheese, tomato, 
apple, or anything you think of that 
doesn’t take too much cooking. Push 
your ingredients close together if you 
want the meat rare; leave air space be- 
tween if you want it well done. Kabobs 
still taste good if you scorch them a 
little, but it’s worthwhile not to cook 
them too fast. If you wish, dip them in 
a pot of barbecue sauce once in a while 
during the cooking. 








BLUEPRINTS OF TOMORROW 


No. 5 in a series—Kitchens 


me WiLL the postwar kitchen look 
like? 

Our kitchen research file contains, we 
think, every word and picture that has 
been published about the kitchen of the 
future. And it is a beautiful record of 
disciplined imagination, sensationalism, 
and contradiction. 

To draw a reasonably accurate picture 
of tomorrow’s kitchen, the thoughts of 
builders, buyers, manufacturers, and de- 
signers must be brought together. We 
experimented with such a meeting. We 
called in a group of expert homemakers 
to act as a client for our architect-of-the- 
month, Leslie Nichols, of Palo Alto, 
California. The homemakers studied the 
many projected kitchen improvements, 
reviewed the limitations of their own 
establishments, and presented Mr. Nich- 
ols with a bill of directives. This, they 
wrote, is what our postwar kitchen 
should provide: 

1. More space. It should give us enough 
room for comfortable family eating, for 
children to play. for informal entertain- 
ing. for friends who like to help and 
“visit.” 

2, A good relationship to the out-of- 
doors. Let the vegetable garden come 
into the kitchen, and the outdoor dining 
terrace be within easy serving distance. 
3. A continuous working surface with- 
out cracks or seams, that is heat-resist- 


ant, cut-resistant, and resilient. 


4. Stove burners and griddle which are 
built into this surface, preferably in a 
single row (no reaching over front burn- 
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ers), with plenty of space around the 
burners; oven and broiler with transpar- 
ent doors at work-bench height or above 
it. (Include a built-in pressure cooker.) 


5. A sink unit with pedal control com- 
bination faucet; a self-warming towel 
rack that pulls out into the room; a dish- 
washer that really washes and dries the 
dishes; space for soaps, towels. ete. 

6. A refrigerator unit in which food can 
be kept by size and temperature re- 
quirements. One compartment for quick 
freezing, one for storage of frozen foods, 
one for dairy products, one for tall 
bottles, one for vegetables. (Give us easy 
access to ice cubes and an outside ice 
water tap.) 

Convenient storage space for mixers, 
toasters, and other electrical gadgets, 
with plenty of electrical outlets 
‘ Storage space for pots and pans of 
every-day use so arranged that the one 
you want isn't always on the bottom of 
the pile 
9. Ample cupboard space so that in- 
gredients and utensils for each type of 
food preparation are at hand; special 
drawers for flour, sugar. bread, cake, and 
cookies, lined with rustproof. easily 
cleaned material 
10. Ample storage space for fruit jars, a 
crate of oranges, a box of apples. (Why 
not a conveniently located built-in “stor- 
age cellar’? ). 

11. Lighting that casts no shadows on 
the work being done. 
12 Good ventilation; air conditioning. 


13. Easy, convenient garbage removal. 
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14. A place to file and use our cook 
books, check books, ete. 

15. A window over the sink. 

Now, Mr. Leslie Nichols. 

I hope you are the typical postwar cli 
ent. The idea that the Western kitchen 
should be an indoor-outdoor room is 
sound and stimulating. The logical de- 
velopment of the current interest in 
vegetable gardening is to build it into 
our scheme of living. 

You can judge by the preliminary 
sketches shown here whether your re- 
quirements have been met satisfactorily. 
The convertible greenhouse attached to 
the kitchen should satisfy the most en- 
thusiastic vegetable grower. The struc- 
ture suggested has a fixed glazed roof 
with sides that are removable so that it 
may be converted into an open garden 
shelter in the summer months. As the 
sides are formed with panels of Cel-O- 
Glass, seasonal change-over offers no 
more difficulties than removing and 
replacing window screens. Planting 
benches, boxes, or tubs for winter vege- 
tables should be movable to make the 
summer conversion complete. 

Traffic between kitchen and dining areas 
is direct, and movement of food is facili- 
tated by a sliding panel between kitchen 
and dining alcove and by wheel tables. 
Deliveries could be made through the 
Dutch door to the wheel table. 

The food preparation section of the 
kitchen may not be as revolutionary as 
you would like it. But even here I have 
been forced to go beyond known prac- 
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tical limitations. The essence of your 
requirements can be answered only by a 
smooth flow of work surfaces and perfect 
integration of all units. To appreciate 
how much of a step forward this calls 
for, you need but take a look at your 
own kitchen. Your refrigerator and stove 
are designed to stand alone rather than 
to fit into their surroundings. If you 
have ever tried to replace these stand- 
ard units, you know how difficult it is to 
find the same size refrigerator or a range 
with the same connections. The perfect, 
smooth-flowing kitchen will come about 
not through false streamlining of indi- 
vidual units, but through a cooperative, 
coordinated, standardized set of space 
requirements for separately manufac- 
tured units, or through a completely pre- 
fabricated “packaged” kitchen. 
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Forecasts of a radical change in refrig- 
erators have sound reasons behind them. 
The depth, front to back, of the present 
refrigerator complicates the storing and 
removal of food. The large door spills 
the heavy cold air in the refrigerator out 
into the room every time it is opened. 
Drawer sections with top opening is one 
solution. Shallow sectional cabinets 
which can be set in with adjacent stor- 
age cabinets is another. I have suggested 
here a series of sectional drawers, the 
top of which serves as a work counter. 
The storage requirements requested 
above are not unusual and are being met 
in many kitchens today. The wood cab- 
inet, now doing a very adequate job, is 
entitled to continued use. You can look 
forward to the elimination of kitchen 
hardware such as door and drawer pulls 
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in favor of completely flush front sur- 
faces and concealed pulls. 

If the work surfaces are to be continu- 
ous, “heat-resistant, cut-resistant, and 
resilient,” an improved plastic will have 
to be conjured up. But even with the 
plastics of today, a much improved 
work surface can be designed. 

Your reaction against the low oven is a 
repetition of many I have heard. The 
range of the future will undoubtedly be 
one that can be built into the work sur- 
faces and cabinets of the kitchen in any 
arrangement the home owner desires. 
When will you get your perfect kitchen? 
Much depends upon how often and how 
forcefully you tell the manufacturers 
that you want a kitchen that works as a 
complete unit rather than a collection of 
individual masterpieces. 
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I HERE ARE many good reasons why the 
tag of quality on daffodil bulbs now 
reads “From the Pacific Northwest” 
rather than “Direct from Holland.” Daf- 
fodils have not merely accepted their 
new home in western Washington and 
Oregon, they thrive there; they have 
been given new horizons in size, color, 
and texture. (To the Northwest a twen- 
ty-year old industry is not new, but 


Old. A grandfather among yellow trumpet daffodils is Min- 
ister Talma, introduced in 1890, still extremely popular for 
its graceful, spur-like flowers. It’s famed for its earliness, too 


YOUR NEW 
DAFFODILS 





twenty years is but a few days in daf- 
fodil time.) 

An appraisal of the almost revolutionary 
changes in daffodils, which have been 
brought about by the Northwest bulb 
growers, answers many questions in the 
minds of home gardeners, both in the se- 
lection of varieties and their culture. 
The production of a new daffodil is not 
an overnight affair. Years of painstaking 
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selection and reselection are needed to 
bring a new daffodil to your garden. On 
one Oregon farm some 10,000 new daf- 
fodil hybrids are raised each year in the 
hopes of getting one really improved 
and superior new flower. 

New daffodils are produced in this way: 
First of all, five vears are required from 
seed to flower. (First year in pots or 
flats; second and third year in sheltered 
beds; and fourth and fifth year in nurs- 
ery rows.) From among the first blooms 
the outstanding seedlings are chosen, 
then increased from offsets to accumu- 
late enough stock for nation-wide distri- 
bution. It actually takes from fifteen to 
twenty years after the seed has been 
gathered before a new variety is ready 
to be offered in any quantity. If you, as 
a daffodil specialist, desire a new intro- 
duction before the quantity supply is 
built up, you must pay a fancy price. 


New. Aerolite (introduced in 1923) is one of the longest last- 
ing of all daffodils, both in the garden and when cut. Its deep 
primrose perianth complements its medium yellow trumpet 
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Old. Red Chief (Narcissus Barrii, bi-color), introduced 1910, 
necds no apologies today for its beautiful star shape. Some 
experts look with disfavor upon the openness of the perianth 


Are the new varieties worthwhile or are 
they merely created to cr" buy- 
ing? They are worthwhile. To the grow- 
ers in the Northwest must go only praise 
for their honest endeavor to improve the 
daffodil. 

What constitutes improvement? What 
is the ideal daffodil? Mr. Jan de Graaff, 
pioneer Oregon bulb grower whose fam- 
ily commenced raising daffodils in Hol- 
land in 1872, outlines the ideals of 
Northwest daffodil improvement as fol- 
lows: 

“The first thing we expect of a variety 
is vigor. Many new daffodils are beauti- 
ful, but lack the stamina necessary for a 
good garden plant. 


“Next, we consider the proportions of 


Old. An orange-scarlet edging marks the cup of Bath’s Flame 
(Narcissus Barrii, yellow) which was introduced in 1914 
Perianth is a clear yellow, and the cup a darker yellow shade 
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the plant, stem, and flower. Obviously, a 
little flower on a tall stem or a big flower 
on a short stem would not be pleasing. 
The foliage must be in proportion to the 
stem and the flower. Some new varieties 
have tremendous vigor but the foliage 
grows so tall that it hides the flower. 


“As to the flower itself, the petals must 
have good texture. The heavier and 
more ‘waxy’ the texture, the better the 
flower will last in the garden and when 
cut. The shape of the petal is not im- 
portant. Both the pointed and the 
rounded petals have their place: but 
whatever the shape, the petals should 
overlap enough to give a good back- 
ground for the cup (see illustrations of 
new daffodils). The cup can be straight, 


New. Edith illustrates clearly the improvements sought in all 
daffodils. Note how the white petals (wazier than old types) 
overlap to form a background for crimson-edged, yellow cup 


frilled at the edge, flanged and imbri- 
cated, but it definitely should be one of 
these types and not a mixture of all. 
“We are constantly striving for clear 
and definite colors, especially for colors 
which do not fade in the sun. There are 
now so many highly colored daffodils 
that it is almost inconceivable that new 
colors or shades will be added to our col- 
lection, but we can develop and _in- 
tensify those colors and give the flowers 
good form and substance.” 

The photographs on these pages clearly 
illustrate the improvement which is 
taking place daffodils. In each case 
comparison has been made between the 
best examples obtainable. Every photo- 
graph shown was taken to give a clear 
picture of daffodils’ best qualities. 





New. An extra large primrose-yellow flower with deep orange 
cup is Red Cross (Narcissus Incomparabilis, yellow.) Intro- 
duced in 1928, Red Cross is a garden and exhibition flower 
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= AND WINTER vegetable growing 
has definite drawbacks which should be 
honestly faced if they are to be over- 
come and if past failures and disappoint- 
ments are to be avoided. 


To begin with, you should recognize the 
fact that your fall and winter garden 
won't experience the tremendous up- 
surge that came with spring. As days be- 
come shorter and temperatures lower, 
the time between planting and harvest- 
ing will be lengthened. If your winter 
crops failed last year, late planting was 
probably the chief cause. 

Another thing, no winter vegetable or 
flower prefers standing through the win- 
ter in cold, water-logged ground. The 
beds which with comparatively simple 
preparations gave such splendid results 
this summer cannot be expected to give 
the same results under winter condi- 
If natural drainage is poor, it 
to install drains or to build 


tions. 
will pay 
raised beds. 

We feel, too, that fall and winter gardens 
deserve the boost that only flowers can 
give. It so happens that scores of flowers 
-——annual, biennial, and perennial—pre- 


in California 


ARDENS 





Keep this small circular garden in proportion by planting let- 
tuce, small root vegetables, green onions, and spinach 


Some 


larkspurs and spicy stock provide height and contrasting 
form, and soft mounds of dwarf white alyssum make edging 


fer fall planting and cool conditions. 
The idea that all flowers and vegetables 
are temperamentally unsuited to each 
other is erroneous. Through the ages, 
good gardeners have grown flowers, 
vegetables, fruits, and herbs in the same 
beds. 

The natural fall and winter vegetables, 
such as cabbage, have just about the 
same likes and dislikes as many flower- 
ing plants with a preference for a fall 
start, such as stock and sweet peas. 
Given a rich, “sweet,” well-drained soil 
in a sunny position, their responses will 
be quite similar. 

Avoid, of course, trying to make con- 
genial companions out of vegetables and 
spreading, strong-growing perennials, 
such as Michaelmas daisies, or of root 
crops and large flowering bulbs. Try to 
achieve a balance between the appetites 
and growing habits of the plants you 
grow within a given area—then all will 
be happy. The best results will come 
from flower-vegetable combinations fea- 
turing plants of moderate size and fairly 
shallow root systems, or of combinations 


Radishes 


of strong and weak growers. 


and green onions, for instance, though 
grown for their roots and bulbs, are so 
shallow-rooted that they give little com- 
petition to larger-rooted plants or bulbs. 
There is a rich store of material avail- 
able for working out combinations of 
fall and winter flowers and vegetables. 
There are, for example, the round, 
molded forms. of cabbages, some of 
which are shiny-textured, while others, 
such as the Savoy, are duller and 
rougher in texture. Grown with spikes 
of snapdragons, larkspur, or lower-grow- 
ing linaria and nemesia, they make an 
interesting study in plant contrasts. 
Red and various siiades of green in cab- 
bages, and the warm tones in snapdrag- 
ons, are sufficiently strong to match 
their bold form and texture. 

Contrasts may be reversed by using ver- 
tically-growing vegetables such as Chi- 
nese cabbage, or Swiss or rhubarb chard, 
and flat-headed flowers such as candy- 
tuft or Sweet William. The same effect 
is possible on a smaller scale with spiky 
onions or needle-like chives, contrasted 
with low, rounded mounds of violas or 


alyssum. 


AUGUST CHECK LIST 


August presents gardening opportunities 
that cannot be duplicated at any other time 
in the year. Fall and winter vegetables and 
flowers are prime for planting or are ready 
for sowing; freshly-ripened seeds of many 
perennials never germinate so well as now; 
and half-ripened wood of broad-leaved ever- 
greens is just about at the right stage for 
making cuttings. These are only a few of the 
reasons why August is a month of oppor- 


tunities. 


Vegetables 
If you followed suggestions for vegetable 
plantings in the July Sunset, your fall and 
winter food garden is well on the way. You 
have flats of cabbage crops that will be ready 
for planting early this month, and your July- 


planted potatoes are showing 2 or 3 inches 
above the ground. 

However, if vou didn’t get this early start, 
don't hesitate to follow the July lead. A 
delay of 2 or 3 weeks will not make the dif- 
ference at this season that it would make a 


month or so from now. 


Your main fall crops of carrots, beets, lettuce, 
endive, chard, spinach, and such cabbage 
root crops as kohlrabi should be sown dur- 
ing this month. If your last year’s winter 
vegetable garden resembled a bog, take time 
to build raised beds, or lay some tile drains 
to carry off the surplus water. 

Sowing vegetables in August is quite a dif- 
ferent matter from sowing in spring. You 
are apt to have trouble unless you take spe- 
cial precautions. First of all, thoroughly 
soak the beds to a depth of several inches 
before sowing. Then cover the seeded rows 
or drills with burlap, or sift over them a 
layer of rotted manure, leaf mold, or com- 





post to prevent drying out. Apply snail bait 
at the time of sowing, especially if a burlap 


covering is used. 


Planting Aids 

Victory gardeners will be wise to take ad- 
vantage of the various plant hormone prep- 
arations available for specific purposes. 
Seeds dusted prior to sowing with a com- 
bination of root hormone powder and a dis- 
infectant will germinate more rapidly and 
evenly, and will be less liable to rot or damp 
off. 

To prevent shock and setback to young 
plants at the time of transplanting, saturate 
them prior to planting, or water them im- 
mediately after transplanting with a _hor- 
mone solution. Root hormone preparations 
also promote the growth of iateral roots, 
thereby increasing a plant’s feeding capacity, 
and as a consequence, its growth and re- 
sistance to drought and various plant dis 


eases. 
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Bold-textured cabbage, broccoli, kale. Chinese cabbage. and 
chard will stand out well against a background of large, heavy 
shrubs. And they will also enjoy and thrive on the light over- 
head irrigation afforded by the nearby lawn sprinkling system 





Beets, carrots, lettuce, and green onions are planted in neat, 
trim rows. Pole peas are trained against the fence. A few 
bright hollyhocks or snapdragons can give height in each cor- 
ner. Parsley, chives, or clipped thyme make a neat edging 
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Sun-loving lavender, rosemary, sage, and thyme grow near the 
house. Fragrant stock and wallflowers mingle among curly 
kale, broccoli, and cabbage in sunniest beds. Lettuce and 
chard grow in light shade. Mint and cress enjoy the pool 
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ALYSSUMand 
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Pockets of early crocus and small daffodils grow behind soft 
yellow alyssum and lilac aubrietia which flow along the steps. 
Low-growing bush peas make a fresh, green fall-to-spring 
ground-cover on a sunny or lightly shaded slope or hillside 
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Let peas clamber over an irregular fence. Broccoli, curly kale, 
Savoy and red cabbages combine with groups of red and cop- 
per snapdragons, and a solid edging of ruby and apricot violas, 
resulting in a warm fall or winter flower-vegetable study 


GARDEN (Tall) 
or SWEET PEAS 









Plant easily-trained pole peas in the narrow space against a 
fence with flowering sweet peas here and there for color. Rhu- 
barb chard or Swiss chard will grow straight and tall, and 
Virginia stock will provide easy color as well as a neat edge 





Annuals | perennial favorites worth 
pentstemons, such as P. 


The sooner you get fall and winter annuals, 


heterophyllus, are 


trying. Native | plants, do so immediately. Then top-dress 
them with some compost, leaf mold, or rot- 
ted manure, and water them thoroughly; 


such as sweet peas, stocks, snapdragons, lark- 
spurs, pansies, and violas into the ground, 
the better. Like the fall and winter vege- 
tables, they make rapid progress during 
warm autumn days, reaching blooming size 
before cold weather arrives and slows down 
growth. 
Perennials 

Sun-ripened seed of most perennials will ger- 
minate with surprising rapidity during warm 
August days. Drying-out of seedlings is the 
greatest hazard; it can be prevented by care- 
fully soaking seed flats or pots prior to sow- 
ing; by keeping them covered until after 
germination with double thicknesses of news- 
paper or with a single thickness of burlap; 
and by covering with muslin or laths the 
frames in which seed-boxes have been placed. 
Pentstemons, delphiniums, scabiosas, prim- 
roses, and campanulas are some of the 
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especially good for borders, edgings, and 
ground-covers in sunny California gardens. 
Divide and replant gerberas, oriental pop- 
pies, and dianthus. Keep them shaded and 
moist for several days after transplanting. 


Cuttings 

Such plants as fuschias, heliotropes, violas, 
dianthus, pentstemons, and pelargoniums 
may be propagated this month by placing 
short-jointed shoots in a sandy compost. 
Keep them shaded and moist until they have 
rooted. 

Cuttings of carnations taken this month will 
root rapidly. 

Cutting back the faded blooms of such per- 
ennials as nepeta, salvia, coreopsis, and phlox 
will often result in their offering a second, 
though lighter, period of bloom. If you have 
not cut back the old, matted tops of au- 
brietia, arabis, and other spring-flowering 


their strong, new growth will produce better 


bloom in spring. 


Pest Control 
See page 44 for details on Pests of the 
Month. 
Give the leaves of water lilies a good spray- 
ing with the garden hose to wash off aphis. 


Lawns 

Brown patch, caused by a fungus growth or 
by sod webworms, should be treated im- 
mediately upon its appearance. Garden sup- 
ply stores carry control preparations. 

One of the worst weed enemies of lawns is 
the annual crab grass which should be ruth- 
lessly pulled out before it goes to seed this 
month. Re-seeding of the bare spots with 
lawn seed will help to prevent further en- 
croachment by weeds. 
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Wilted Lettuce Salad. Fry bacon pieces 
until crisp and remove from skillet 

















Mix egg, vinegar, onion, seasonings; 
add to bacon fat; cook till thick; cool 


—— 









| _— 
Break lettuce into a salad bowl; add 
the bacon and diced hard-cooked eggs 





> i Se %, 3, 
Toss all together 





lightly until ingre- 
dients are well mixed. Serve at once 
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Send your favorite in-tune-with-the-times recipes to Kitchen Cabinet. For each one 


used, SuNsET pays $1 upon publication. Every recipe is twice-tested before it ap- 
pears—first by the contributor, and secondly by Sunset’s Foods Editor. 


WILTED LETTUCE SALAD 


Here’s a chilled version of old-fashioned 
wilted lettuce—a delicious way to use 
some of those heads from your Victory 
garden. 

3 slices bacon, cut in small pieces 
egg, slightly beaten 


V4 cup vinegar 
small onion, finely chopped 


~~ 


teaspoon sugar 

Salt, pepper, and paprika to taste 

Lettuce (enough for 3 or 4 servings), 
washed and crisped 

or 2 hard-cooked eggs, diced 


— 


Fry bacon in a skillet until crisp; remove 
bacon from pan. Mix the slightly beaten 
egg, vinegar, onion, and seasonings to- 
gether in a bowl; add to bacon fat; cook 
over low heat, stirring constantly, for 
about 5 minutes, or until thickened and 
smooth; cool. Break lettuce into a salad 
bowl; add cooked bacon and diced eggs; 
add cooled dressing and toss salad to- 
gether lightly until ingredients are well 
mixed. Serve at once.—E. D. M., Brem- 


erton, Wash. 


THREE-IN-ONE CASSEROLE 


Any kind of leftover cooked meat—beef, 
pork, lamb, or veal—can be used in this 
meal-in-a-dish, and it’s equally good 
with chicken instead of meat. It’s one 
of those handy casseroles that can be 
prepared well ahead of time and heated 
at the last minute. 





cup raw brown rice 

green onions (tops and all), chopped 
tablespoons chopped parsley 
tablespoons bacon drippings 

cup tomato juice or beef stock 


—~www 


cups chopped cooked meat 
cups cooked or canned whole kernel corn 


= wv 


cup chopped ripe olives 
Salt and pepper to taste 
Y2 cup (about 2 ounces) grated cheese 


Cook rice in boiling salted water until 


PEACHES 


Two of summer’s favorite fruits are 
combined here with flavorful and color- 
ful results. 


1 cup sugar 
V4 cup water 
12 red plums 

8 or 9 peaches 


Combine sugar and water in a saucepan 
and boil gently for 5 minutes. Pour this 


tender. Sauté onions and parsley in 
bacon drippings until onion is golden 
brown; add cooked rice, tomato juice or 
stock, meat, corn, olives, and season- 
ings; simmer until all ingredients are 
heated through. Turn into a greased 
casserole, top with grated cheese, and 
bake in a moderately hot oven (375°) 
long enough to melt the cheese. Serves 
6.—E. P., San Francisco. 


— 





TERRACE SUPPER 
*Three-In-One Casserole 
*xWilted Lettuce Salad 
Cornbread Pickled Beets 
*&Peaches in Plum Sauce 
Cookies 








IN PLUM SAUCE 


syrup over the plums and cook gently 
for 10 or 15 minutes, or until the plum 
skins burst, and the juice is rosy red. 
Strain juice from plums; put 5 or 6 of 
the cooked plums through a fine sieve 
and add this pulp to the juice. Peel and 
slice the peaches; pour plum juice over 
them and chill thoroughly before serv- 
ing. Serves 6.—F.W.N., San Francisco. 


EASY TOMATO RELISH 


None of your home-grown tomatoes 
need go a-begging with a recipe like this 
around! Note that no cooking is re- 
quired. 

8 pounds ripe tomatoes 

6 medium-sized onions 

6 green peppers 

6 cups cider vinegar 

V2 cup salt 

V2 cup sugar 

1 cup white mustard seed 


Peel tomatoes and chop coarsely; drain. 
(Drink the juice!) 
stem end and seeds from peppers; put 


food 


Combine vegetables with re- 


Peel onions; remove 


onions and peppers through 
grinder. 
maining ingredients; mix well. Seal in 
sterilized jars and let stand at least 24 
R., Los 


hours before serving. —V. G. 


Angeles. 


SPICED FRESH PRUNE JAM 


Add this recipe to your collection of 
favorite “ways with Western fruits.” It 
has a special tang all its own. 
7 pounds fresh prunes, pitted 
32 pounds sugar 
1 teaspoon allspice 
1 teaspoon cloves 


1 teaspoon cinnamon 

2 cups cider vinegar 
Mix all ingredients together in a large 
kettle; cook slowly, stirring frequently, 
until thick. Pour into hot, sterilized 
glasses and cover with paraffin at once. 


—G. K.., Portland. 






SUNSE®? 






























































—"4 


















































INVEST THE SAVINGS IN 


Throughout the 10 years since 1933, gas 
rates in the Pacific West have steadily gone 
down as living costs went up. *« The aver- 
age reduction in gas rates to home con- 
sumers has been 26 per cent. During this 
same decade, living costs have risen as 
much as 34 per cent. « Even during the 
war years since 1939, with living costs soar- 
ing to the highest peak in a quarter-century, 
average gas rates in the Pacific West have 








WAR BONDS 


continued to decline. « These reductions to 


consumers have been achieved in the face 
of steadily-rising taxes and operating costs 
. another example of the efficiency and 
resourcefulness of free enterprise, adminis- 
tered for public service in the American 
way. * For your dollars thus saved, we 
know of no safer, more important invest- 
ment than U.S. War Bonds. 
THE PACIFIC COAST GAS ASSOCIATION 





SERVING THE WEST fis FP WAR AND PEACE 
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Egg Timbale. Scald milk; add season- 
ings; stir into slightly beaten eggs 














Pour mixture into well-buttered ring 
mold; set mold in pan of hot water 











— 2 Ue? 
Bake in 350° oven about 45 minutes, or 
until knife inserted comes out clean 














L 
Fill center with sauce; circle with 
squash cups filled with peas or corn 
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EGG TIMBALE RING 


This easy, good-to-eat main dish can be 
served in so many different ways that it 
will bear frequent repetition. 
1% cups milk 
1 teaspoon salt 
V2 teaspoon onion juice 
Dash of paprika 
6 éggs, slightly beaten 


Scald the milk; add the salt, onion juice, 
and paprika; stir milk into the slightly 
beaten eggs. Pour the mixture into a 
well-buttered ring mold; set ring mold in 


a pan of hot water. Bake in a moderate 
oven (350°) about 45 minutes, or until 
a knife inserted comes out clean. Un- 
mold and fill center of ring with tomato 
or cheese sauce, or with creamed chicken 
or seafood, and surround with broiled 
tomatoes or with summer squash cups 
filled with peas or corn. Or, fill center 
with a vegetable such as peas or whole 
kernel corn and serve tomato or cheese 
sauce separately. Serves 6.—L. M. D., 
Tucson, Ariz. 


GINGER ALE-MELON MOLD 


There’s no better beginning or ending 
for a summer meal than this refreshing 
fruit salad. Cottage cheese and toasted 
crackers go well with it. 
1 package orange-, lemon-, or lime-flavored 
gelatin 
V2 cup boiling water 
12 cups ginger ~‘e 
1 tablespoon lemon juice 
Dash of salt 
2 cups melon balls (cantaloupe, casaba, 
honeydew, or watermelon) 


Dissolve gelatin in boiling water: add 
ginger ale, lemon juice, and salt; chill. 
When mixture is slightly thickened, fold 


in melon balls. Turn into individual 
molds or one large mold and chill until 
firm. Unmold on crisp lettuce, garnish 
with sprigs of fresh mint, and serve with 
your favorite fruit salad dressing. Serves 


6—W. L. C.. Yakima, Wash. 





AUGUST DINNER 
*Egg Timbale Ring with Tomato Sauce 
Squash Cups filled with Corn 
Shoestring Potatoes 
Bran Muffins 
%Ginger Ale-Melon Mold with 
Cottage Cheese and Toasted Crackers 














WAFFLE BISCUITS 


Bake these biscuits to a golden brown 
on your waffle iron, serve them piping 
hot with honey or preserves, and you'll 
have a hot bread that’s different and 
good at any meal. 

cups sifted all-purpose flour 

teaspoons baking powder 

tablespoon salt 

tablespoons shortening 

eggs, well beaten 
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1¥2 cups milk 


HAM-NOODLE 


You can make one cup of ham serve six 
people by using it as the featured in- 
gredient in this delectable easy-to- 
make casserole. 


(8 oz.) package noodles 

onion, finely minced 

tablespoons chopped parsley 

tablespoon butter or margarine 

eggs 

cup sour cream (or | cup sweet cream 
mixed with 1 tablespoon lemon juice 
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or vinegar) 


LAMB SHANKS 


Here’s a flavorful way to use lamb 
shanks: 
6 lamb shanks 
Celery tops, parsley, thyme, bay leaf, 
garlic 
Salt and pepper 
% cup flour 
12 cups Claret wine 
V2 cup salad oil 
2ut the lamb shanks in a kettle with 
celery tops and the herbs. Add enough 
boiling water to barely cover meat; cook 
gently for 1 hour, adding 144 teaspoons 


Mix and sift flour, baking powder, and 
salt; cut in shortening until mixture is 
the consistency of coarse cornmeal. 
Combine eggs and milk; stir quickly into 
dry ingredients. Drop a tablespoonful 
of the mixture onto each section of a 
hot waffle iron: bake about 4 minutes. 
Makes 24 biscuits—J. F., San Fran- 


cisco. 


CASSEROLE 


1 cup finely chopped cooked ham 
Sait and pepper to taste 
Cook noodles in boiling salted water 
until tender; drain and rinse with cold 
water. Sauté onion and parsley in but- 
ter until onion is yellow. Beat eggs and 
sour cream together until well blended: 
pour over noodles; add ham, onion, pars- 
ley, and seasonings. Turn into a greased 
casserole, set in a pan of hot water, and 
bake in a moderate oven (350°) for 1 
hour. Serves 6.—I. L., Piedmont, Calif. 


WITH GLARET 


salt and 14 teaspoon pepper toward end 
of cooking time. Remove shanks from 
broth, sprinkle with salt and pepper, roll 
in flour, and place in shallow baking pan. 
Roast. in a moderately hot oven (375°) 
about 1 hour, or until crisply browned, 
turning occasionally, and basting fre- 
quently with a mixture of claret and oil. 
When shanks are done, make gravy in 
the roasting pan, using the strained 
broth in which the shanks were cooked. 
Serves 6—I. M. H., Watsonville, Calif. 
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This is the third in a series of articles 
devoted to the subject of soup. They are 
prompted by our desire to add a dash of 
inspiration to your mealtime planning — 
and increase your interest in Rancho Soups. 

SUNNYVALE PACKING CO. 


Last month we talked about soup as an in- 
gredient—how soup can be used to add that 
extra good-to-eat note to a casserole dish and 
a salad dressing. Of course, there are many 
other ways to cook with soups. In fact, it is 
one of the simplest ways there is to give fla- 
vor to many dishes. 





For instance, good sauce recipes are one of 
the cook's basic tools. Let’s see how easy it 
is to make a creamy, rich-flavored tomato 
sauce with Rancho Tomato Soup. 


RANCHO TOMATO SAUCE 

2 tablespoons butter 1 small can Rancho 

or margarine Tomato Soup 
2 tablespoons flour Seasonings to taste 
1 cup rich milk 
Melt butter and stir in flour; cook a minute 
or two; add milk gradually, stirring con- 
stantly; cook and stir until thick and 
smooth; add soup and seasonings (perhaps 
a dash of herbs or a bit of onion juice). 


Other sauces of many uses can be made 
with Rancho Pea or Rancho Asparagus Soup. 
They are less well known members of the 
sauce clan, but once you try them you'll find 
that they will entrench themselves firmly in 
your culinary repertoire. Pea sauce, for in- 
stance, is especially good with a carrot ring 
or served over cooked cauliflower. Aspara- 
gus sauce is delicious with cheese soufflé 
or over an omelet, and for a casserole dish 
that has few equals, arrange deviled eggs 
on a bed of cooked noodles, cover with as- 
paragus sauce, and bake until the whole is 
thoroughly heated. 


Sauce to taste is the secret of this recipe. 
Any of the three sauces mentioned above 
can be used. It features salmon from a West- 
ern stream and green peppers from your vic- 
tory garden. Here’s a summer dinner menu 


built around it: 
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*Salmon-Stuffed Peppers 
with Rancho Sauce 
Corn on the Cob Cole Slaw 
Hot Rolls Mixed Sweet Pickles 
Fresh Peach Cobbler 
Iced Tea 














SALMON-STUFFED PEPPERS 


3 large green pep- 1 recipe Rancho 
pers Sauce (above) 

1 cup flaked, cooked Seasonings to taste 
salmon 

2 hard-cooked eggs, Buttered bread 
diced crumbs 


Cut peppers in half lengthwise and remove 
seeds; parboil in boiling salted water for 
5 to 10 minutes. Combine salmon, diced 
eggs, sauce and seasonings; stuff pepper 
halves with the mixture; top with buttered 
crumbs. Arrange peppers in a greased bak- 
ing dish; pour in enough hot water to cover 
bottom of dish. Bake in a moderate oven 
(350°) for 30 minutes. Serve with remain- 
ing Rancho Sauce. Serves 3. 


It’s a good idea to put a can of Rancho To- 
mato Soup on the kitchen window sill just 
as a reminder of this quick-as-a-wink sup- 
per dish. 





*Scrambled Tomato-Corn | 
on Toasted English Muffins 
Mixed Green Salad Ripe Olives 
Honey Dew Melon Cookies 








SCRAMBLED TOMATO-CORN 


1 small onion, 2 cups cooked or 


minced canned whole 
1 tablespoon kernel corn 


chopped green 3 eggs, well beaten 


Pepper 1/4, teaspoon Worces- 
3 tablespoons bacon 74 eg Pes 
drippings tershire Sauce 
1 small can Rancho Salt and pepper to 
Tomato Soup taste 


Sauté onion and green pepper in bacon 
drippings until tender; add remaining in- 
gredients; cook over low heat, stirring con- 
stantly, just until eggs are set. Serve at once 
on toast or toasted English Muffins. Serves 6. 


Once in every cook’s lifetime must come 
Borsch. This Russian Beet Soup can’t be 
bought under the Rancho label, but it's too 
famous as a cold soup to omit from our 
August story. For a special dinner: 





*Borsch (chilled) 
Chicken Shortcake 
Garden Peas Baked Tomatoes 
Hot Biscuits Currant Jelly 
Deep Dish Berry Pie 
































BORSCH 
1 quart beef stock 1 tablespoon brown 
1 quart water —— 
- ; Juice of 1 large 
6 to 8 medium-sized lemon 


Salt and pepper to 
taste 

1 cup sweet or sour 

1 large onion, sliced cream 

Put beef stock and water in a kettle and 

bring to a boil; add beets and onion; cook 

15 minutes. Add sugar, lemon juice, salt, 

and pepper; strain; chill thoroughly. Just 

before serving, stir in cream. Garnish serv- 

ings with thin slices of cucumber. (Note: 

Save the sliced, cooked beets and pickle 

them to serve later as a relish.) 


uncooked beets, 
peeled and sliced 





Pot-Luck Supper Hint: Next time you’re 
invited to contribute to a pot-luck supper, 
take along an envelope of Rancho Noodle 
Mix (dehydrated). Nothing could be easier 
to transport .. . and it won't take you (or 
your hostess) more than a minute to set it 
a-simmering. 


a a 


PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U. 5. DEPT. OF 
AGRICULTURE 





There are five varieties of canned Rancho 
soups — Tomato, Pea, Asparagus, Vege- 
table and Chicken Noodle. Also Noodle 
Mix in dehydrated form. 


How to save ration points: You save your 
soup points for other foods when you buy 
delicious Rancho Dehydrated Noodle Soup 
Mix. That's right. We said no ration points 
are needed. 


How such good soup can cost so little is our 
only soup secret. But at least part of the se- 
cret is due to our location in the heart of the 
rich, sunny Santa Clara Valley, little more 
than a stone’s throw away from the fine, 
fresh vegetables grown by our neighbors. 
And because we're closer to your grocer, it 
costs less to ship our soups. 


When you buy Rancho Soups, look for the 
U. S. Department of Agriculture Seal of 
Inspection. That's your guarantee of whole- 
someness. It means that government inspec- 
tors check every step in the preparation of 
Rancho Soups. 
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8 dishes from 


just | pound of 
SWIFT'S %/ JEWEL 1 


SHORTENING 
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1. Jewel Streusel Coffee Cake 
Yield: 19" x 9” coffee cake 


144 cups flour 

4 cup sugar 
2 tsps. baking powder 

3 tbsps. melted Jewel 

Sift flour, sugar, baking powder and salt to- 

ether. Beat egg, add milk and melted Jewel 
Stir liquids into dry ingredients, mixing only 
enough to moisten them. Pour into greased 
pan and bake in oven (425° F.) 25 mins 


4 tsp. salt 
l egg 


2§ cup milk 


STREUSEL 
2 tbsps. Jewel 4 tsp. cinnamon 
2 tbsps. sugar \ cup flour 


\4 cup bread crumbs 
Cream Jewel and sugar together. Add flour, 
crumbs, cinnamon ix and sprinkle over 
coffee cake batter before baking. 























In all 8 dishes (each for a family of 4) 
Jewel Shortening and sugar are the 
only rationed ingredients! 


The fine bland fats in JEWEL are given 
remarkable shortening properties by a 
special new blending process. That’s 
why Special Blend JEWEL is the per- 
fect all-purpose shortening . . . perfect 
for cakes, cookies, pies and all deep 
frying. 

Most vital of all, Special Blend 
JEWEL gives satisfying goodness and 
nourishment to wartime foods. For the 
finest shortening your points can buy 
—buy Special Blend JEWEL! 


GET RECIPES AT YOUR DEALER'S FOR THESE 7 
OTHER JEWEL DISHES: 2. Peanut Butter Cookies 
3. Cottage Cheese Pasties 4. Creamed Eggs 
on Toast 5. Steamed Dote-Nut Pudding 6. 
Southern Biscuits 7. 
8. French Toast 


Applesauce Cup Cokes 





ADVENTURES IN FOOD 


A Miscellany of Timely 


HESE quick tricks with vegetables 
should give a lift to your August menus: 
Tomato Shortcake: Serve broiled to- 
biscuits with leftover 
Spokane, Wash. 


matoes on hot 
chicken gravy.—G. T.., 
Hash-stuffed Potatoes: Turn stuffed 
baked potatoes into a meat-stretching 
main dish by adding chopped, cooked 
leftover meat to the potato stuffing. 
Don’t forget a bit of onion juice, too.— 


J. V.0.. Burlingame, Calif. 


Danish Supper Dish: Combine equal 
parts of finely-chopped cooked kale and 
diced, freshly-boiled potatoes. Add a 
dash of nutmeg, salt and pepper, and a 
lump of butter or bacon fat—L. M., 
Orland, Calif. 

Chard Stalks Sauté: Cook the white 
stalks of older chard in boiling salted 
water just until tender: drain. Roll in 
crumbs, then in beaten egg, then in 
crumbs again. Sauté in butter or mar- 
garine to a golden brown.—M. K.. Ben 
Lomond, Calif. 

Carrot-Potato Puff: Cook 6 carrots until 
tender; drain and mash. Do likewise 
with 3 or + potatoes plus a sliced onion. 
Combine the purées; add 1% to 4% cup 
top milk, a lump of butter or margarine, 
and seasonings to taste. Whip until very 
light and serve at once —H. L. D.. San 
Francisco. 

Pepperatoes: Allow one medium-sized 
green pepper and one ripe tomato for 
each serving. Remove stem end and 
seeds from peppers: parboil for 5 to 10 
minutes. (They should be tender but 
still firm.) Fit one whole, peeled to- 
mato snugly into each pepper. Remove 
core of each tomato, fill with butter, 
season with salt and pepper. Place pep- 
pers in a casserole, add water to cover 
bottom of dish, and bake in a hot oven 
(400°) about 20 minutes—C. A. E.., 


Tucson, Ariz. 


CONCERNING FISH 


Two new pamphlets on seafoods that 
should be of interest to many Sunset 
readers are: 

Home Preservation of Fishery Products, 
which tells how to salt, smoke, and 
otherwise cure fish at home; and War- 
time Fish Cookery, which gives a wide 
variety of recipes and cooking methods. 
These are available free on request to 
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Notes From Here and There 


Don Bloch, Chief, Consumers Section, 
Fish and Wildlife Service, Department 
of Interior, Washington, D.C. 
Incidentally, we’re told not to be sur- 
prised to see a number of newcomers 
awaiting us on our fish dealer’s counter 
these days. With the scarcity of some of 
the familiar varieties of fish, experts are 
busy developing markets for lesser 
known ones such as carp, catfish, and 
soupfin shark. We'd like to hear from 
any readers who have made the culinary 
acquaintance of these or others that 
were formerly little used. 


WHO WANTS THINGS PERFECT? 


Cook books say 
Sponge cake’s best after it’s stored a day; 
So it’s easily guessed 
Why our family never tastes 
Sponge cake at its best. 
Virginia Brasier 


HONEYED FRUIT PEELS 


It seems almost heresy to discard the 
peel from oranges, grapefruit, or lemons 
when they can so easily be turned into 
a delicious confection. Candied peel is 
especially good to send away as gifts, for 
it travels well; it’s also a decorative, fla- 
vorful garnish for fruit salads, puddings, 
and cakes. And you won’t have to 
worry about the sugar problem if you'll 
follow these directions sent us by V. C. 
of Salt Lake City: 

“Select fresh, unwrinkled orange, lemon, 
or grapefruit peels. Cut into strips about 
an inch wide. Put the strips in a sauce- 
pan and cover with cold water. Place 
over heat and slowly bring to a point 
just below boiling. Remove from heat 
and drain. Repeat this process three 
times. 


“Make a syrup by boiling honey and 
water (in the proportions of 2 cups of 
honey to 1 cup of water) for 3 minutes. 
Pour this syrup over the drained peel. 
Place over low heat and cook gently 
until the slices of peel have absorbed all 
the syrup. Remove from heat, and when 
nearly cool, cut into thin strips with 
scissors. Roll in sugar, if desired. 
“Spiced candied peel can be made by 
adding a dash of cinnamon, cloves, nut- 
meg, or ginger to the syrup. A few drops 
of almond flavoring is another good va- 
riation.” 











SAVE USED FATS FOR EXPLOSIVES .. . 
SAVE YOUR MONEY FOR WAR BONDS 


20 











SUNSET 

















(Eprror—2 cups honey and 1 cup water 
will make sufficient syrup for the peel 
of about 6 oranges, 3 grapefruit, or 8 
lemons.) 


MORE ABOUT SOYBEANS 


Our request for ways of using soybeans 
brought many interesting responses 
One of the best 
of Taranza, 





from Sunset readers. 
recipes came from G. F., 
California. She writes: 

“T have found that long soaking and 
then thorough browning in oil before the 
final cooking greatly improves the flavor 
of cooked soybeans. Here is my method: 





“Wash 1 cup of the dried beans and 
soak in water to cover for a day and a 
night. Drain and save the water, and 
roll the beans in a towel until all the ex- 
cess moisture is absorbed. Sauté a large 
minced onion and a clove of garlic in 
salad oil until golden, then add the 
beans and let them brown slowly. Put 
the beans and the onion into a heavy 
kettle; wash out the frying pan with the 
soaking water and add that plus 1% 
cups chopped fresh or canned tomatoes, 
a pinch of oregano, salt to taste, and, if 
you have it, a stalk of celery, diced. Sim- 
mer for at least 2 hours. 


“This can be varied by adding a can of 
consommeé instead of the water. Also, 
you can brown the beans and onions in 
bacon fat for a change of flavor. A 
sprinkling of cheese before serving is a 
good addition, too. The most important 
part of this recipe is the thorough 
browning of the beans in the oil, which 
seems to give them a nutty, almost 
meaty, flavor.” 
Another good idea came from R. W.., of 
Altadena, California, who suggests using 
salted soybeans (available in many gro- 
cery stores) as you would peanuts to 
make Soybean Brittle. Here’s the sim- 
plest recipe: 
SOYBEAN BRITTLE 

1 cup sugar 

Y2 cup salted soybeans 
Melt the sugar in a heavy skillet over 
low heat, stirring constantly. When 
melted and golden brown, remove from 
heat and quickly stir in soybeans. Pour 
onto a greased pan in a thin sheet. 
While still warm, mark in squares. 


BABY CALENDAR 
All pink and blue, and with a place for 
everything, is the new H. J. Heinz Co. 
baby calendar. It’s not an ordinary ecal- 
endar for telling the day of the month 
or the phases of the moon, but a day-to- 
day record of your baby’s growth for a 


two-year period. There are also charts 
for important data and helpful hints on 
baby care. New mothers can secure one 
of these calendars, to start with baby’s 
birth month, free of charge from any 
physician, hospital, or by writing to the 
H. J. Heinz Co., Pittsburgh, Pa. 





CANNERS NEED HELP 


Western canners process more than 80 
per cent of the nation’s canned food sup- 
ply. Full-time and part-time workers 
are needed at canneries right now. 

To help answer your questions about 
work in the canneries, a free booklet has 
been prepared for residents of Central 
and Northern California. This booklet 
tells about the type of work available, 
working conditions, clothing required, 
rates of payment for cannery workers, 
and most important of all, gives a list 
of Northern and Central California can- 
neries and their locations. Canneries are 
so located throughout the West that no 
one need travel far to work. Send today 
for your copy of | Am a Volunteer, from 
California Processors and Growers, Ine., 
1200 Financial Center Building, Oak- 
land, Calif. 
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KEEP "EM SWEET 

If you want to save on sugar (or even 

if you don’t), you'll like these sweet- 

tooth pacifiers: 

1. In baking apple pie, sweeten the ap- 
ples with Tea Garden Syrup and use 
less sugar. 

2. When you serve grapefruit sweeten 
with Tea Garden Syrup (superb 
broiled in oven and served hot! ) 

POINT-SAVING LUNCHEON 

For the family or an informal gathering 

of friends, try this point-saving lunch- 

eon menu: 
Hot or Jellied Soup 
Assorted Sandwiches 
Sparkling Grape Drink 

Prepare your favorite hot or jellied 

soup (no ration points needed for de- 

hydrated soup) and make sandwiches 
of peanut butter and Tea Garden Jelly; 
cream cheese with Tea Garden Mixed 

Fruit Jelly. Serve with Tea Garden 

Grape Juice, mixed with sparkling 

water or ginger ale. 

Enjoy Your Own Parties and avoid 

the “jitters”. The Tea Garden booklet, 

“Entertaining Without a Maid,” tells 

how. A free copy is yours upon request, 

* 

$5 Tea Garden-Sunset Idea of the Month 

The $5 Tea Garden merchandise award 

for the August “Tea Garden Idea,” as 

judged by the Sunset Food Editor, goes 
to Mrs. R.H.W., of Berkeley, Calif., for 
her recipe below. Mail your Tea Garden 

Idea with the name and address of your 

Tea Garden grocer to Tea Garden Prod- 

ucts Company, San Francisco. 

TEA GARDEN JAM CAKE 

Mix and sift 2 cups sifted all-purpose 

flour, 1 teaspoon each: baking powder, 

baking soda, cinnamon, cloves, and all- 
spice. Cream 1 cup shortening; grad- 

ually cream in 1 cup sugar; beat in 2 

egg yolks; add flour mixture alternately 

with 1 cup sour milk or buttermilk; 
fold in 2 stiffly beaten egg whites; add 

1 cup Tea Garden Strawberry or Apri- 

cot Jam. Bake in 3 greased layer pans 

at 350° F. about 30 minutes. Spread any 

Tea Garden jam or jelly between lay- 

ers; sprinkle sugar lightly over top. 
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PICKLES AND RELISHES 


Recipes for Some of Those 
That Mother Used to Make 


a PIPER was fortunate indeed. He 
could pick his pickles, while we have to 
make ours! Delicious pickles of all kinds 
can be bought, of course, but it’s fun to 
put up at least a few jars of our own, 
and very often it’s an excellent way of 
using surplus fruits and vegetables from 
our gardens. Here is a group of pickle 
recipes selected from our own files and 
those of Sunset readers—recipes of the 
sort that have been handed down from 
one generation of accomplished cooks to 





another. 

First, let’s consider fruit pickies—fruits 
simmered to plump tenderness in a 
spicy, sweet-sour syrup. 


SWEET PICKLED PEACHES 


7 pounds peaches 
1 quart cider vinegar 
3/2 pounds (about 7 cups firmly packed) 
brown sugar 
2 tablespoons broken stick cinnamon 
2 tablespoons whole allspice 
2 tablespoons whole cloves 


Select firm, ripe peaches. Peel, and, if 
using clingstone peaches, leave whole; 
freestones may be left whole or cut in 
half. Combine vinegar and sugar in a 
large preserving kettle; add spices tied 
loosely in a cheesecloth bag; boil for 10 
minutes. Drop in peaches, a few at a 
time, and simmer gently until they can 
be pierced easily with a toothpick. Pack 
peaches into hot sterilized jars, cover 
with boiling syrup, and seal at once. Or, 
if desired, let peaches stand in syrup 
overnight, then heat to boiling and pack 


into jars as directed. 


OTHER PICKLED FRUITS 
Other fruits can be pickled by this same 
recipe. Here are directions for preparing 
them before adding them to the syrup: 
Apricots: leave whole and unpeeled. 
Pears: peel; remove blossom end _ but 
leave stem on. 

Crabapples: do not peel; remove blos- 
som end but leave stem on; prick sev- 
eral times with a large needle. 
Next come some easy-to-make vegetable 
pickles. The first is a true Danish one 
called: 
ASIER 

12 large cucumbers 

12 small white onions 

V2 cup salt 
cups cider vinegar 
12 cups water 
cup sugar 
V2 package mixed pickling spices 


Peel cucumbers, cut in half lengthwise, 


w 





and remove seeds. Blanch onions in boil- 
ing water for 1 to 2 minutes; plunge 
into cold water; drain. Cut off thin slice 
from root end; slip off skins. Sprinkle 
salt over vegetables and let stand over- 
night. In the morning, rinse thoroughly 
in cold water to remove salt; pat dry 
with a clean towel; cut each cucumber- 
half crosswise into 3 pieces. Combine 
vinegar, water, and sugar in a kettle; 
add spices (tied in a cheesecloth bag or 
not as you wish); bring to a boil. Add 
onions and as many of the cucumber 
chunks as can be covered by the liquid; 
simmer gently for 5 to 7 minutes, or 
until cucumbers are clear. Remove these 
cucumbers and repeat until all cucum- 
bers are cooked. (Leave onions in the 
whole time.) Pack cucumbers and 
onions in hot, sterilized jars; cover with 
boiling liquid and seal at once.—C. I., 
Alameda, Calif. 


These next pickles require no cooking: 


OLD-FASHIONED OIL PICKLES 
100 pickling cucumbers (3 inches long 
quart small white onions (1 inch in 


diameter 
V2 cup salt 
cup salad oil (preferably olive oil) 
tablespoon celery seed 


nN 


tablespoon mustard seed 
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teaspoons black pepper 
Cold cider vinegar 


Slice cucumbers crosswise in quarters; 
peel onions (see instructions in recipe 
for Asier above) and slice very thin. 
Put vegetables into a colander in layers, 
sprinkling salt over each layer; cover 
with a plate and weight down; let drain 
for 6 hours. Mix oil, celery seed, mus- 
tard seed, and pepper; add cucumbers 
and onions and toss all together until 
well mixed. Pack into sterilized jars and 
add cold vinegar to cover; seal at once. 
Let stand 3 weeks or more before using. 
Last, some relishes that will add zest to 
many a meal: 


CUCUMBER CHOWDER 
quarts chopped cucumbers 
quart chopped onions 
quart chopped cabbage 
green pepper, chopped 
cup flour 


~ 
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pound dry mustard 
teaspoon powdered turmeric 


1 

3 cups sugar 

2 quarts cider vinegar 
1 


tablespoon celery seed 


Soak vegetables overnight in a brine of 
water and salt (14 cup salt to each quart 
of water); bring to a boil; drain. Mix 
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flour, mustard, turmeric, and sugar to- 
gether; add enough vinegar to make a 
smooth paste. Heat remaining vinegar 
and celery seed; add to paste; cook 
until thickened and smooth. Add vege- 
tables and bring to a boil. Pack into hot 
sterilized jars and seal at once —M. J. 


K., Hollywood, Calif. 





PICCALILLI 

1 peck (8 quarts) green tomatoes, finely 
chopped 

large onions, finely chopped 

cup salt 

quarts water 

quarts cider vinegar 

cups sugar 

cup white mustard seed 

tablespoons each: ground pepper, 
cinnamon, and ginger 
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tablespoon each: ground cloves and 


allspice 
V2 teaspoon cayenne pepper 
Mix tomatoes and onions with salt; let 
stand overnight. In the morning, drain 
well and mix with water and 1 quart 
vinegar: simmer 20 minutes; drain and 
discard liquid. Return vegetables to 
kettle; add remaining 2 quarts vinegar 
and all other ingredients; simmer 15 
minutes longer, or until tender. Pour 
into hot, sterilized jars and seal at once. 


Now for a standby that no kitchen cup- 
board should be without! 


CHILI SAUCE 
12 large, ripe tomatoes, peeled and chopped 
2 large onions, chopped 
4 green peppers, chopped 
1 chili pepper 
VY cup sugar 
1 tablespoon salt 
V2 teaspoon each: ground cloves, 
cinnamon, and allspice 
1/2 cups cider vinegar 
Combine all ingredients and simmer 
slowly for about 2 hours, or until thick. 
Pour into hot, sterilized jars; seal at 
once. 
You'll find more good recipes for fruit 
pickles, quick vegetable pickles, and rel- 
ishes in Sunset’s Kitchen Cabinet Cook 
Book; in the leaflets on pickle making 
published by your State Agricultural 
Extension Service; and in the leaflet, 
Homemade Pickles and Relishes, avail- 
able free from the Bureau of Human 
Nutrition and Home Economics, U. S. 
Dept. of Agriculture, Washington, D.C. 


We haven’t touched here on the family 
of fermented pickles, including salt 
pickles (which can be eaten as such or 
converted into sour pickles, sweet 
pickles, spiced pickles, etc.) , dill pickles, 
and sauerkraut. Detailed directions for 
their preparation will be found in Farm- 
ers’ Bulletin No. 1438, Making Fer- 
mented Pickles, available from the 
Superintendent of Documents, Wash- 
ington, D. C., for 5 cents, and in the 
booklets on pickles published by your 
State Agricultural Extension Service. 
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yes Jams and jellies are 
wholesome sweets, rich in food energy. 


It's worth saving up sugar to make all you 


need—and be sure to get your extra 
sugar for jam and jelly-making! 








And learn from a champion jelly-maker the crtain way, 
with CERTO, to jell all fruits .. . get the CERTO BONUS 
of 4 extra glasses from the same amount of fruit! 






! " 
g | “Success with your jams 
—=—ae and jellies is so certain 
when you use Certo!” re- 
joices Mrs. Floyd Marrs, 
whose delicious grape 
jelly took First Prize at the Kansas 
State Fair last year. Yes, with Certo, 
the famous pure fruit pectin, it is easy 
to jell even difficult fruits! And Certo 
gives you further help. Since all fruits 
can’t be handled alike, the Certo recipe 
book, which comes with each bottle, 
gives a separate recipe for each kind 
of fruit—80 in all! 





“Busy women bless Certo,” says Mrs. 
Marrs. “For with Certo you boil the 
mixture only half-a-minute for jelly, a 
minute or so for jam. You can be all 
through—your jam or jelly poured 


A Product of General Foods 
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SZ and paraffined—15 
y minutes after the fruit 
is prepared! And this 
short boil, with Certo, 
—————_ leaves the nice fresh 
flavor in the fruit. It gives lovely, 


clear color, too. 






“And what a welcome bonus those 4 
extra glasses you get by the short-boil 
method with Certo are these days! 
5 With Certo, you don’t 
boil the juice away... 
get 11 glasses from the 
same amount that gives 
os only 7 glasses by the 
old ‘boil-down’ method. So your jellies 
cost less per glass, and you have the 
satisfaction of getting the most from 
your fruit.” 










Hutchinson, Kansas 
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Il instead of 7—THE CERTO BONUS 
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«»» GET TANGIER 
DRINKS! 


Why let Melting Ice steal the 
sparkle from your drinks? Use 
Canada Dry Water. Its “PIN- 
POINT CARBONATION” —millions 
of tinier bubbles— 
keeps drinks alive 
to the last drop! 
And its special 
formula makes 
any drink taste 
better. 


CANADA DRY 
WATER 


| ITS “PIN-POINT CARBONATION” 
LASTS LONGER! 
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Chef of the Wat 


Adventures in the Art of Cooking 


--. with men... by 


= of the West step out of the gar- 
den, with not only generous crops of Vic- 
tory vegetables, but with recipes equally 
victorious, for they triumph over the 
common ways of cooking and make of 
simple garden-fresh vegetables more de- 
lectable ingredients in superb recipes. 
Take, for example, the carrot.... After 
you've had carrots sliced and boiled, 
shredded and grated, cut in strips as ap- 
petizers, and mixed with apples and 
raisins for salad, and you think you 
could never look another carrot in the 
face, pull up the rest of the row in the 
garden and follow “Chef” Charles L. 
Palmer's recipe below. We can almost 
guarantee that you'll invest in another 
package of carrot seeds at once, and re- 
turn to the garden to plant them before 
the sun comes up again. 


SAUTEED CARROTS CHATEAU 

1 tablespoon butter or other shortening 

cups carrots, diced and cooked until tender 
142 cups California Tokay or Angelica wine 
tablespoons lemon juice 

Salt and pepper to taste 


nN 
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Melt butter in frying pan and allow car- 
rots to sauté slowly until slightly 
browned. Combine wine and lemon juice 
and pour over carrots. Simmer slowly 
until candied, and season to taste.— 
Charles Leicester Palmer, Fresno, Calif. 


( 5 
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The tomato gives this recipe from 
“Chef” F. P. Safford its character and 
distinction. “Chef” Safford learned how 
to make the dish back in the days when 
Porfirio Diaz was president of Mexico. 
From that period in Mexico's history 
comes this recipe for Mexican Fried 
Rice, or Sopa de Arroz. 


SOPA DE ARROZ 
cup rice 
tablespoons fat or cooking oil 
medium-sized onion, chopped 
or 3 small tomatoes, mashed 
cups soup stock 
Salt to taste 
Wash rice in hot water, drain and dry. 
Brown it slowly in the fat, stirring con- 
stantly. Add the onion, tomatoes, soup 
stock, and salt. Cook the mixture over 
a low flame without stirring until rice is 
soft and dry. If rice is not soft when 
liquid has evaporated, add more liquid. 
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men... for men 


Boiling water may be used in place of 
soup stock, but stock makes a tastier 
sopa. The finished dish may be garnished 
with slices of hard-cooked eggs and 
olives. (Note: A Mexican casuela or 
pottery casserole is to be preferred 
rather than a skillet for making this 
dish. A casuela also simplifies the prob- 
lem of serving, for it may be brought di- 
rectly to the table.) —E. P. Safford, La 
Jolla, Calif. 

Who would believe that a modest order 
of twelve tomato plants in May would 
deliver such a flood in August? Perhaps 
a vine or two would benefit by some 
judicious thinning? What to do with 
those green tomatoes? The answer to 
your problem comes from the superior 
recipe files of “Chef” Robert Middle- 


mass. 


GREEN TOMATO MINCE MEAT 
12 green tomatoes 

tablespoon salt 

6 cooking apples, pared and sliced 


_ 


Y2 cup seedless grapes 
or 10 cooked prunes, pitted 
V2 cup raisins 


Y2 cup currants 
orange, pulp and grated rind 


~ = 


cup brown sugar 
V2 cup grape juice 
Small piece of citron, cut fine 


_ 


teaspoon cinnamon 
V3 teaspoon each: cloves, nutmeg, and 
ginger 

Wash tomatoes and cut them fine; 
sprinkle with the salt, and let stand for 
about an hour. Drain and pour boiling 
water over them; let stand for 4 or 5 
minutes. Drain again and mix all in- 
gredients together. Cook in an open 
kettle until the mixture is thick. (The 
ingredients may be varied without much 
harm, according to the cook’s choice, as 
long as he starts out with the tomatoes 
and apples.) — Robert Middlemass, 
North Hollywood, Calif. 

One zucchini bush in good health is a 
spectacular manufacturing plant. One 
day there are a few yellow blossoms, 
and the next time you look, the green 
fruit is there carrying the blossom with 
it as it grows. Only by continuous har- 
vesting can you catch them in their 
youthful stage. Of course, the large ones 
are good when stuffed with ground meat 
or cheese, but right now we pick them 
small, along with a few tomatoes and 
onions, and follow another recipe from 


“Chef” Middlemass. 
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Potato Salad, Durkee Style 


large potatoes Paprika 


medium onion Celery seed 
hard boiled eggs Salt and pepper to taste 
small bottle V2 cup mayonnaise 
stuffed olives or salad dressing 

8 thsp. DURKEE’S FAMOUS DRESSING 


Blend Durkee’s Famous Dressing with mayon- 
naise or salad dressing. Boil potatoes with jac- 
kets on. Peel and let cool. Slice or dice; add 
salt, pepper, chopped onion; mix with dressing. 
Add chopped eggs, sliced olives, celery seed. 
Chill. Garnish with paprika. Serves 6 to 8. 


“wa 


Try Durkee’s Famous Dress- 
ing this way . .. use it, too, <<" Ta, 
to pep up other salad dishes, 
sandwiches, fish and “yester- 
day’s” meat. Rich, golden, 
“tangy,” this fourteen-spice 
sauce is easy-pouring, guar- 
anteed against spoilage. Write 
for free booklet, “How to 
Dress Up Wartime Menus,” 
Durkee Famous Foods, 2900 
5th St., Berkeley, California. 
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BUY UNITED STATES 
WAR BONDS AND STAMPS 





FOOD MILL 


SAVES CANNING TIME 


TOMATO JUICE — Strains 
bushel tomatoes in 20 min. 
APPLE BUTTER OR SAUCE 
—Strains bushel apples in 
30 minutes. No coring, no 
peeling. Needs less sugar. 
25% greater yield. 
GRAPES, BERRIES, 
PEACHES, PLUMS— 
Crushes or strains all fruits 
for jams in half time. 
BABY FOODS—strains fresh 





MASHES 
POTATOES 
All vegetables 
for family 













vegetables, fruits, quicker, 

cheaper. 
FOLEY FOOD MILL $1.25 at © Guaranteed by > 
dept., hdwe. stores. Good H keeping 
FOLEY SIFTER, 2-cup size, S07 4s ANETI OR ut 





sifts into measuring cup, 50c. 
FOLEY MFG.CO., 50 2nd St. N.E., Minneapolis, 13, Minn. 
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ZUCCHINI CASSEROLE 
or 4 medium-sized onions 
or 4 small zucchini 
or 4 fresh tomatoes, or 1 (No. 2) can 
Salt, pepper, and sugar to taste 
Wheat germ 
Sharp cheese, grated 
Buttered bread crumbs 


oOww 


Chop the onions, not too fine, and toss 
them into a small amount of boiling 
water. Wash the zucchini and slice thin; 
add to the cooking onions. Then add 
the tomatoes, peeled and cut up if fresh, 
or drained if canned. Season with salt 
and pepper and a few grains of sugar. 
Continue cooking until the onions are 
tender, about 12 to 15 minutes. 

Cover the bottom of a buttered casse- 
role with a layer of this onion-zucchini- 
tomato mixture. Sprinkle with about a 
heaping teaspoon of wheat germ. Cover 
with grated sharp cheese. Repeat this 
procedure until all of the vegetable mix- 
ture is used. Cover the top of the mix- 
ture with buttered bread crumbs, and 
bake in a moderate oven (350°) until 
crumbs are well browned, or about half 
an hour.—Robert Middlemass, North 
Hollywood, Calif. 

Some there are who feel that fruit salad 
is first a picture; others champion the 
virtues of the fresh fruit; still others will 
sell out only for flavor. We believe that 
Private First Class Henry S. Litwin, a 
Westerner temporarily transplanted by 
the Army. has combined all three in this 
recipe for salad and dressing. 


FRUIT SALAD HENRI 

On large serving plates arrange beds of 
crisp lettuce, intermixed with sprigs of 
watercress. Arrange sliced apples, 
oranges, avocados, peaches, pineapple, 
and bananas in semi-symmetrical fash- 
ion to a generous height. Garnish with 
a plentiful ring of strawberries cut in 
halves. Over all pour the following 
dressing: 

1 tablespoon honey 

3 tablespoons wine vinegar 

V2 cup olive oil, or other salad oil 

Few grains of salt 

Put the ingredients into a bowl and mix 
well with a rotary beater. The above 
proportions will serve to cover about 
three large salads—PFC Henry S. Lit- 
win, APO, New Orleans, La. 
The secret charm of this simple dressing 
recipe from “Chef Henri” is contained 
in the honey which spreads a unifying 
sweetness over the fruit, marrying all 
the flavors in perfect taste. It is, as 
you'll discover, an epicurean trick that 
you'll enjoy for years and years to come 
whenever fruit salad is in season. Chefs 
of the West know tricks and tips in 
taste by the score. If you have any 
equally intriguing ideas to make meals 
memorable, send them along to Chef 
Gordon Goodwin, Sunset Magazine, San 
Francisco, 11. 











BEING SHIPPED: 


We cannot supply the full ci- 
vilian demand for A*1 Sauce, 
due to Army and Navy use of 
vital ingredients. 

If your grocer is “out” of 
A*1 Sauce be patient and ask 
him again, next week. We are 
doing our best to supply him— 
and you—with “the dash that 
makes the dish. 


Most every day dishes... like hamburg- 
ers, hash, meat loaf, fish, beans, cheese 
and egg favorites... become something 
special when A* 1's dashing flavor is added 
in the cooking or at the 
table. 


FREE Recipe Booklet... 
“Cooking for a Man,” 
shows va:ious ways to 
make a meal a treat. 
Write to: G. F. Heublein 
& Bro., Hartford, Conn. 
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But both liked tuna, hot or cold 
And they licked the platter clean, 






equiring only four red 


points for a 7-ounce can, 
this famous gva/ity tuna adapts itself 
to many tasty, nutritive, point- 
stretching menus. Served either hot 
or cold, it provides a complete meal 
in itself... together with vegetables 
from your Victory garden, which re- 
quire no points at all. With many 
of our boats in the Navy and the 
largest share of our pack going to 
the armed forces, it’s hard to keep 
up with wartime demands. But your 
grocer will still get his share...so 


get yours! 


s REMEMBER, @ 7-02. can 


of tuna is only 4 Red Points 


VAN CAMP SEA FOOD CO., INC 
Terminal Islond, California 
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GOOD IDEAS 


Sunset Readers Offer Tips 


for Easier Homemaking 


7 Good Ideas are always wel- 
come. For each one used, we pay $1 


upon publication. 


FOOD GRINDER TRICKS 
When grinding meat for hamburgers or 
a casserole dish, put half a slice of dry 
bread through the grinder before and 
after the meat. No meat will stick to the 
grinder and be wasted, and the grinder 
will be easier to wash. The resulting 
bread crumbs may be used to top the 
casserole dish or to “extend” the meat.— 
A. W. W., Glendale, Calif. 
I put a raw, peeled potato into my food 
grinder to force meat through it. The 
potato helps stretch our ration for meat 
loaf or patties—A. V. B., LeGrand, 
Calif. 

THE LABEL QUESTION 
A simple way to label jelly is to write 
the name on the hardened paraffin.— 
R. B., Van Nuys, Calif. 





Make permanent jelly labels by gluing a 
strip of oilcloth over a piece of string. 
Paint the name of the jelly on the oil- 
cloth tag, and tie the string around the 
jar neck. The paint will not come off, 
and the labels will last more than one 
season. The same type of markers can 
be used on sleeping bags, camp blankets, 
or other articles that may be exposed to 
the weather.—R. H., San Francisco. 


QUICK POLISH 
For a “quickie” silver cleaner, rub the 
silver with dry baking soda and a damp 
cloth, then rinse —G. S. J., San Diego, 
Calif. 
SMOOTHING EDGES 

Slightly nicked edges of glassware or 
small chips in porcelain can be 
smoothed down with fine sandpaper or 
emery cloth. You can continue to use 
the articles thus repaired without danger 


of being cut —H. H. F., Glendale, Calif. 


RECIPE REMINDER 
I have a compartment in my recipe file 
marked “New Recipes” in which I keep 
all the new and interesting recipes that 
I find in magazines and newspapers. 
Only after I try a new recipe, and the 
family likes it, do I file it in its per- 


| 
| 
| 





manent place. With my special untried 
recipe compartment, I know just where 
to look when I am in a mood for experi- 
menting.—E. V., Los Angeles. 

MOTH PREVENTION 
To prevent moths from damaging my 
supply of knitting yarn, I store it, ac- 
cording to color, in large screw-top glass 
jars such as fruit or coffee come in. 
These jars also make it easy for me to 
find any particular kind or color of yarn 
quickly.—l. J. K., Martinez, Calif. 

EASY PACKING 

When packing for a trip, I make a list 
on a small card of the contents of each 
When it is time 
to come home, the articles can easily be 
checked off and repacked. This system 
prevents leaving articles behind, and it 


suitcase and enclose it. 


is especially good when children go off 


to camp.—C. A. R., San Gabriel, Calif. 


FLOWER ARRANGEMENT TRICK 
Here’s a way to include short-stemmed 
flowers in an arrangement with long- 
stemmed ones. Slip the short stems into 
green drinking straws. The straws can 
be arranged easily, and they will not be 
noticeable in the finished 
G. H., Walla Walla, Wash. 

NEW KITCHEN UTENSIL 
Keep a pair of pliers with your kitchen 
utensils. You will find them useful for 
unscrewing tight bottle tops—M. B., 
Portland. 


bouquet — 


HANDY PASTRY CLOTH 
I find that waxed paper bread wrappers 
make excellent pastry cloths. I sprinkle 
a little flour onto the paper and roll out 
my pie crust. Then I simply fold the 
paper and crust to transfer the dough 
to the pie pan without breaking it.— 
C.S. C.. Bend, Ore. 
QUICKER BATTER 

Dip slices of tomato, squash, eggplant, 
cold meat loaf, etc. in leftover waffle bat- 
ter for French frying. The batter can be 
stored for several days in a covered glass 
jar in the refrigerator—E. H. L., Long 
Beach, Calif. 


LINOLEUM REPAIR 
Sealing wax can be used to repair small 
breaks in inlaid linoleum. Select a wax 
that matches the color of the linoleum, 
melt it, and let it run evenly into the 
crack. Smooth the surface of the wax 
with a warm knife. The wax not only 
seals up the crack, but keeps water | 
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getting underneath the linoleum and rot- 
ting it—B. W. T., Tacoma, Wash. 


WARTIME INVITATION 
Rationing won’t hold any terrors if you 
make party invitations this way. With 
brown paper, make tiny shopping bags, 
and add string handles and a victory in- 





signia for authenticity. In each shop- 
ping bag insert an invitation that reads 
something like this: “You are cordially 
invited to an outdoor picnic supper 
around our barbecue, at 5 p.m. on Au- 
gust tenth, IF you bring with you one 
No. 2 can of tomatoes... .”.—C. F. G., 


San Francisco. 


JELLY-MAKING TIP 
There is nothing to equal a gravy boat 
for transferring jelly from kettle to 
glass —C. W. T., Altadena, Calif. 

FOR QUICKER ICE CREAM 
When I put ice cream to freeze in my 
electric refrigerator, I put my electric 
beater blades and mixing bowl into the 
refrigerator at the same time. Then, 
when the ice cream is ready to beat, the 
bowl and beater are ice cold and do not 
melt the ice cream. This method makes 
the ice cream smoother, and it takes less 
time to freeze.—G. E. P., Sacramento, 
Calif. 

EFFICIENT STORAGE 
I keep all my canned fruits and vege- 
tables in alphabetical order. It only 
takes me a second to find what I want 
on the shelves —R. B., Tacoma, Wash. 


SANDPAPER SHARPENER 
Sandpaper comes in handy in my 
kitchen. Cutting sandpaper sharpens 
the kitchen scissors, while rubbing the 
edge of the paring knife on fine sand- 
paper keeps it in condition, too—C. M. 


C., No. Hollywood, Calif. 


MOTHPROOFING 

Being short on time, I use my vacuum 
only for major cleaning jobs—and I 
don’t clean the bag as promptly as I 
might. Consequently it’s a perfect breed- 
ing place for moths. To combat this I 
sprinkle some moth crystals on my car- 
pet and suck them into the bag. It does 
the trick —M. W., San Francisco. 


DOILY IRONING TIP 
Here’s a way to iron crocheted or lace 
doilies and place mats that refuse to lie 
flat. Pin the edges of the doily to the 
ironing board. Place a thin wet cloth 
over it and press with a hot iron.— 


B.C. B., Hemet, Calif. 
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A tip on tumblers 
for careful wives 


@ Are you tired of buying new tumblers every month 
or so to replace broken ones? Do you want handsome 
tumblers that will last for the duration? Then buy 
some of the new Corning Double-Tough Tumblers! 
They're at least twice as strong as ordinary tumblers 
of the same thickness. Can take at least twice as many 
hard knocks. They cut tumbler breakage at least 50°7 
. some users say more! And just the thing to fit into 
any careful housewife’s conservation program. Ask 
your department, china or hardware store today for 
Corning Double-Tough Tumblers. Macbeth-Evans 
Division, Corning Glass Works, Charleroi, Pa. 





THE TUMBLER THAT HAS TWO LIVES! 


LooK FOR THE 
Giass BLOWER 
TRADE-MARK! 


5 OZ. Frury JUICE 


BAKER-SMITH COMPANY - 278 POST STREET - SAN FRANCISCO, CAL. 


Distributor 
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BRINIG Corning: "27 \z, 
i Beach in Glass won | tough “ ss a 7 








Switching to M.C.P. Powdered PECTIN 


f 
GAT LY MAKERS 












ODOR 


Let your nose be your 
guide as to whether your 
jams and jellies will be 
better when made with 
MCP PECTINorstrong- 
smelling ‘‘old-fash- 
ioned” liquid pectins. 





COLOR 


The pronounced 
brownish color of “‘old- 
fashioned” liquid pec- 
tins will startle you 
when you compare them 
with the pure whiteness 


of M.C. P. PECTIN. 


Our Government sends large amounts of powdered pectin to 
our Allies to make energy-rich jams and jellies in those food- 
short nations. Help relieve your own food shortages by making 
all the jams and jellies you can... For economy and perfect 
results, use M.C. P.—the pectin that jells more sugar and fruit 
than any other...saves both sugar and fruit. 


MAKE THESE 3 TESTS---and You'll 
Always Use M.C.P. Powdeud PECTIN 




















TASTE 


Compare the strong, 
disagreeable flavor of 
liquid pectins with the 
pleasing, faint lemon 
taste of M.C. P. Think 
what this means in pre- 
servihg true fruit flavor 








FOOD AUTHORITIES AGREE c and jellies are rich, energy 


producing food easy and inexpensively made. Jam: pecially, make 


an excellent spread, and are far more economical than butter or mar 


garine. For wartime economy and health make all you can...NOW! 











BUY UNITED STATES 
WAR BONDS AND STAMPS 
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VICTORY 


What salads! This year, made with your own 
garden delicacies—so fresh and flavor rich. 
Juicy vine-ripened tomatoes; fat, tender peas 
and waxy beans; crisp, dewy lettuce heads 
and mild cucumbers .. . all will be more de- 


licious if you add Nalley’s TANG. 


VICTORY FOODS 
NEED 


The Poofect Salad Drassiveg 
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For the Good of Your 
Thanksgiving Table 


If you are going to serve fresh vege- 
tables from your own Victory garden 
on your Thanksgiving Table, you 
must start planning and _ planting 
now. Here on the West Coast we may 
“double crop”’—a heritage we should 


treasure and use—for Victory. 


Sunset’s 72-page Vegetable Garden 
Book tells you how to get the most 
out of your Victory garden. It an- 
alyzes the common errors and points 
out the special ways to unusual gar- 
den success. Fifteen or more varieties 


need your attention now. 


$1 postpaid in U.S. A. 


Al your favorite bookseller or seed store 
or send a dollar bill at our risk to 


SUNSET BOOK DEPARTMENT 


576 Sacramento St., San Francisco, 11, Cal. 








DILL 


Out of the Pickle Jar 
Into the Saucepan 


= dill and most people auto- 
matically think of pickles. Millicent 
Holmberg of El Monte, California, was 
no exception until one day when she dis- 
covered that dill is as good in many 
other places as in the briny depths of the 
pickle crock. Now in August when dill is 
blooming in your garden, you will want 
to hear about some of her experiences 
with it. 

“Dill is easy to grow. It will flourish 
almost anywhere with just a bit of space 
for elbow room. It grows tall—two to 
three feet—but it may be kept con- 
stantly cut back. The more you cut it, in 
fact, the better it seems to grow. You 
may start cutting it back when it is only 
a few inches high. If left alone to go to 
seed, it will reseed itself year after year, 
and your garden will always have dill. 
Yet it is easy to pull or hoe out if it 
spreads too far, and it will never make a 


nuisance of itself. 





“My first patch of dill delighted me. 
The feathery stalks were lovely to look 
at—so lovely indeed that they often 
added a beautiful bit of green to cut 
flowers. The tender green was delicious 
to nibble on as I went through the gar- 
den or to crush between my fingers and 
sniff delightedly. But not until I ex- 
perimented with dill in cookery did it 
take its rightful place in both the gar- 
den and the kitchen. 

“Dill is usually used green, but it may 
be cut and dried like any other herb, 
and a supply kept on hand all winter. 
The dill seeds may also be used for sea- 
soning. Green dill is good chopped fine 
and added to any of the green salads. 
It also combines well with chives in salad 
or in salad dressing. 

“But just wait until you try dill with 
boiled fish! I have never cared much 
about boiled fish, but I discovered I had 
a mistaken idea of what it could be. 
Even some of the kinds of fish which are 
considered prosaic eating are delicious 
when prepared this way: 

“Put the fish—catfish, haddock, cod, or 
the like—on to boil in just enough cold 
water to cover, with a little salt and sev- 
eral sprigs of dill. When it is tender, lift 
it carefully from the pot, and make the 
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fish stock into a cream gravy with flour, 
butter, and a little milk. Serve the gravy 
with the fish, and you will see why I for- 
got that I had ever thought I didn’t like 
boiled fish. 





“The Swedish Dill-Sas, or dill sauce, will 
lift many a dish out of the ordinary. 
This sauce is good with boiled potatoes, 
with fish of any kind, and with a num- 
ber of vegetables. Make Dill-Sas this 
Way: Made and spread with DURKEE’S TROCO MARGARINE, tender, 
golden corn bread /s something, indeed! DURKEE’S 
TROCO MARGARINE is so mild, so sweet, so country 
fresh in flavor... it improves all foods — im them and 





“Melt 1 tablespoon of butter and stir in 
2 tablespoons of flour. Cook a minute or 








two, but do not let the mixture brown. 
Gradually add 1 pint of hot fish or meat 
stock, and cook and stir until the sauce 
is thickened and smooth. Season with 
2 tablespoons of chopped dill, 144 table- 
spoons of vinegar, 2 teaspoons of sugar, 
and a little salt. Just before serving, add 
1 egg yolk mixed with a little of the 
sauce. 

“Here’s how dill can add flavor to new 
potatoes: Scrub the potatoes until their 
pinkish skins are bright and shining, 
and then boil them with a few sprigs of 
dill in the water. The result is delicious! 
The potatoes must be the really new 
ones, as the thicker-skinned old ones do 
not seem to absorb the dill flavor. 


“Almost everyone likes dill pickles, and 
they are easy to make at home, but very 
few people know how really good they 
are when made with small green to- 
matoes instead of cucumbers. Here is 
how to go about it: Select small green 
tomatoes, or if the larger ones must be 
used, quarter them. Pack them into ster- 
ilized jars, adding a clove of garlic if you 
like. Make a brine of salt, vinegar, and 
water (1 cup salt and 1 cup vinegar 
to 4 quarts water), and boil with sev- 
eral sprigs of dill for 5 minutes. Pour 
cooled brine over the tomatoes and 
seal at once. Let them age in a cool 
place for six weeks to two months 
before using. 

“If you would like to start a dill patch 
in your backyard, here is how to go 
about it. Select preferably a warm, 
sunny location, although dill is really 
not particular. Sow the seeds directly 
into the ground in the spring. Thin the 
seedlings until they are about ten inches 
apart, for dill dislikes transplanting. Un- 
less dill is cut back, it will go to seed in 
about three months.” 

If any other Sunset readers have tips on 
dill they’d like to pass along, we’d be 
glad to hear about them. 
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on them. 


The delicate flavor of DURKEE’S TROCO MARGARINE 


is due to an improved process which seals 


in the flavor of the fresh — 
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Every pound is enriched with 9,000 

units of Vitamin A. Easily digest- 

ed, Durkee’s Troco Margarine is 
] healthful...and an important 
| “energy” food for everybody in 
the family. 


One of the foods recommended in the official 
U. S. Nutrition Food Rules. 
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is OTHER DURKEE FAMOUS FOODS 
‘ DURKEE'S FAMOUS DRESSING * DURKEE'S SPICES 


DURKEE'S WORCESTERSHIRE SAUCE + DURKEE'S MAYONNAISE 





—e 
* vow cay Bon WATER = 


Anyone can cook it...and everyone loves 
to eat it! Because its flavor is so satisfying 
— you just don’t tire of it. Mother knows 
it’s good, substantial, and nourishing for 
the whole family, too. Anyone can cook it 
— it’s that simple — just stir into salted 
boiling water and ZOOM! ... you have a 
hearty breakfast ready to serve. 


Sponsors of “JAMES ABBE OBSERVES” daily on the Blue Network 
and of Louis P. Lochner on NBC 


















Anyone... 
CAN COOK 





INSTANT COOKING 
flaked WHOLE WHEAT 
CEREAL 
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BALL BROTHERS COMPANY 


HOME-COOKED 
HOME-CANNED 





YOU WON'T BE HUNGRY IF YOU CAN! 






(Without a single ration point) 
Home-canned fruits and vegetables 
are delicious! Can all the extra food 
from Victory Gardens in BALL jars! 
You'll have a variety of food that is 
full of vitamins, healthful, satisfying 
and easy to serve. For safe. success- 


ful canning, follow . ' 


instructions and use 
Vacu-Seal 
ap 


BALL jars, caps and 
c 


rubbers. Buy any 
Glass Top 
Seal 





BALL jar and cap 
your dealer can sup- 
ply. All are easy to 
use and reliable ... 
the BALL IDEAL, or 
BALL Mason with 
either the Vacu-Seal 
or Glass Top Seal 
closure. 






Muncie, Indiena, U.S.A. 


Send 10c for Ball Blue 
Book of canning and 
Preserving recipes. In- 
cludes instructions for 
canning vegetables 
and fruits in hot 
water bath and pres- 
sure cooker. 


BALL IDEAL 
with glass top 
and wire clamp. 











15 Varieties of 
Victory Garden Vegetables 
Need Your Attention Now 


If you want fresh vegetables in the fall 
and winter months, you must plan 
and plant now. Sunset’s Vegetable 
Garden Book lists 15 varieties that 
may be successfully planted from 
August to October in most sections of 
the Pacific Coast. Also tells you how 
to care for your Victory garden during 
the winter months for greater success 
early next spring. Send today for this 
exclusively all-Western vegetable gar- 
den book—72 pages of valuable in- 
formation. 
$1 postpaid in U.S. A. 
Sunset Book Department 

576 Sacramento St., San Francisco 11, Calif. | 











PEACHES 


Some Ways to Use This 
Favorite Summer Fruit 


wi. the first lusciously ripe peaches 
come into Western markets, a bow] of 
sliced peaches with cream leaves little 
to be desired. But as the season goes on 
and they become more plentiful, we 
really have to gild the lily for the sake 
of variety! Here are some suggestions 
to refresh your memory: 


FRESH PEACH SALADS 
Peaches a la Mode: Top peeled peach 
halves with a mound of cottage cheese, 
or with cream cheese whipped to a fluff 
with a little milk. Serve on lettuce with 
Chutney French Dressing (oil-vinegar 
dressing to which a little chopped chut- 
ney has been added) . 
Peach Salad Bowl: 
peaches, diced pears, seedless grapes, and 
raspberries in a lettuce-lined salad bowl. 
A few slivered, toasted almonds give a 
good texture contrast. Add Honey 
Dressing (French Dressing with a table- 
spoon or two of strained honey added) 
and toss lightly. Note: As with any 
mixed fruit salad, the various ingre- 
dients should not be combined until the 
last minute so that they will retain their 
separate identities and not be just a 
juicy mélange! 

Peach-Melon Salad: Serve the above 
mixture of fruits in a peeled ring of can- 
taloupe or honeyball melon. A cooked 
salad dressing, thinned with fruit juice, 
goes well with this. 

Stuffed Peach Salad: Top peeled peach 
halves with a mixture of chopped celery, 
chopped almonds or walnuts, and may- 
onnaise. Garnish with a bit of preserved 
ginger, if you like its snappy-sweet 
flavor. 

Peach Surprise: Peel, halve, and pit 
peaches. Fill hollow of one half with a 
mixture of cream cheese, chopped pre- 
walnuts, 


Combine sliced 


served ginger, and chopped 
spreading mixture over cut surface of 
fruit; press the matching half in place. 
Serve on lettuce with French Dressing 
or a cooked salad dressing. 

Jellied Peach Salad: Mold diced peaches, 
melon balls, and raspberries in lemon- 
or orange-flavored gelatin, using half 
water and half orange or grapefruit juice 
for the liquid. Unmold, garnish with 
cream cheese balls, and serve with may- 
onnaise thinned with a little fruit juice. 


FRESH PEACH DESSERTS 
Orange Peach Melba: Top a peeled 
peach half with a scoop of orange ice. 








Pour a spoonful of sweetened, crushed 
fresh raspberries over the ice. Good 
variation: Substitute Currant Jelly 
Sauce (currant jelly melted and thinned 
with a little water, then chilled) for the 
raspberries. 

Peaches with Custard Sauce: Add a few 
drops of almond extract to plain boiled 
custard. Serve very cold over sliced 
peaches. 

Peach Cardinal: Crush fresh raspberries 
or strawberries with sugar to taste. Chill 
and serve over halved or sliced peaches. 
Good plain or with cream. 


Ginger-Peach Shortcake: Substitute gin- 
gerbread for the usual shortcake bis- 
cuits. Serve with cream cheese whipped 
with enough milk to make it just thin 
enough to pour. 

Peach Tarts: Slice peaches and cover 
with sugar; let stand for half an hour or 
so. Just before serving, fill individual 
baked tart shells with the peaches. Serve 
with cream or vanilla ice cream 

Peach Cobbler: Peel and slice enough 
peaches to make 3 cupfuls. Mix to- 
gether 34 cup sugar and 1 tablespoon 
each: flour, cinnamon, nutmeg, and 
lemon juice. Arrange layer of peaches in 
baking dish; sprinkle with sugar mix- 
ture: dot with butter or margarine. Re- 
peat layers until dish is full. Cover with 
baking powder biscuit dough; prick 
dough to allow escape of steam; bake at 
375° about 40 minutes. Serve with 
cream. 
Fried Peaches and Cream: Melt 2 table- 


spoons butter or margarine in a skillet; 


Serves 6. 


lay 12 peeled freestone peach halves in 
the butter; cover and simmer 10 min- 
utes. Sprinkle with % cup sugar; cook 
10 minutes longer. Add 44 cup cream; 
cook slowly until peaches are tender, 
turning occasionally. Serve warm with 
cream. 

Peach Dessert Sandwich: Top slices of 
toasted, buttered angel or sponge cake 
Serve 


with sweetened sliced peaches. 


with almond-flavored custard sauce. 
Baked Peaches: Peel, halve, and pit 
peaches. Place in baking dish; sprinkle 
sparingly with lemon juice and liberally 
with sugar. Bake at 350° for 30 min- 
utes. Serve warm or cold with cream or 
with lemon-cornstarch sauce. 
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gE sURE IT'S 
PURE CANE SUGAR 


My mother was famous in our 
home town for her fruits and 
jams and jellies. She always 
used to say, “Be sure it’s pure 
cane sugar.” 

Why don’t you follow this sim- 
ple rule in putting up your 
fruit this summer? 


insist on 


CH 


PURE CANE 


SUGAR 














MATTEVISTA 
eke 





OUR OWN 


YEARS 


For half « century the Mattei Winery has devoted itself 
exclusively to producing sweet wines of distinction. Thus 
it is that wine lovers, the world over—in quest of su 
preme quality—have come to demand MATTEVISTA. 


*'A. MATTE! 


FRESNO, CALIFORNIA 
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PRESERVES 


With a Western Flavor 


F.. preserves with a special fillip, try 


these Sunset favorites: 


KUMQUAT MARMALADE 

1 pound kumquats 

1 quart water 

Y2 lemon 

1 pound sugar 
Wipe the fruit with a damp cloth and 
slice thin, discarding only the seeds. Add 
the cold water, finely cut lemon, and let 
stand 24 hours, then cook until the peel 
is tender, using an open kettle to allow 
evaporation. Let stand another 24 hours, 
then add the sugar, stir thoroughly, and 
cook to 222° F. on the candy thermome- 
ter, or to the stiffness desired. Pour into 
sterilized jars and seal. Allow to stand 
at least a week before using. Kumquats 
need longer soaking than oranges in 
order to blend the sweetness of the peel- 
ing with the very sour juice. 

FEIJOA CONSERVE 

3 pounds feijoas, peeled and sliced 

pound Thompson seedless grapes 


V2 cup preserved ginger, diced 

V2 cup ginger syrup 

V2 cup seedless raisins 

3 pounds (634 cups) granulated sugar 
Prepare the fruits, and mix well with 
the other ingredients. Let stand over- 
night or for 4 or 5 hours, then boil until 
as thick as desired. Put into glasses and 
seal. This is a very rich conserve. 


WESTERN APPLE BUTTER 
10 apples, pared and sliced 
Granulated sugar, equal in amount to 
apples after cooking 
Juice of 2 lemons and 2 oranges 
Ground cinnamon, cloves, and nutmeg 
to taste 
Cook the apples with a very little water 
to a thick mush. Measure, add sugar, 
fruit juices, and spices, and cook slowly 
in the oven until the butter “sets” when 
a little is allowed to cool on a saucer. 
Pour into hot, sterilized jars, and seal. 


ORANGE MARMALADE 

1 large orange 

1 large lemon 

1 large grapefruit 

Sugar 

Cut fruit fine; measure cut fruit and 
cover with 21% times that amount of 
cold water. Let stand overnight, and the 
next morning boil briskly for 20 min- 
utes. Remove from the fire, measure, 
and while still hot add % cup of sugar 
to each cup of fruit; stir well until the 
sugar is dissolved. Let stand overnight 
again; then boil quickly until it jells, 
pour into hot glasses, and seal with 
paraffin. The faster the boiling, the 
lighter colored it will be. 





Pay eyes cmante 


safe. casy way 


_.. by check 


: — 
Open a Special 
Checking Account 


a person oi hy mail 





* No monthly service charge 

* No minimum balance required 
* No charge for deposits 

If you need to write only a lim- 
ited number of checks, you'll 
appreciate the convenience, 
protection and economy of our 
Special Checking Account. The 
only cost is for checks — in 
books of ten for $l—as you need 
them. You can open your ac- 
count and make deposits by 
mail. Write for details. 


AMERICAN 
TRUS] 
COMPANY 


WI Si IsS4 


nO 
HEAD OFFICE: SAN FRANCISCO 
Many Offices Serving Northern California 


Member Federal Deposit Insurance Corporation 
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BUY U.S. WAR BONDS AND STAMPS 
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IT’S TIME TO PLANT 


Fall and Winter 
Vegetables 


I. Most sections of the Pacific Coast 
you can make your Victory garden pay 
double dividends and have fresh, lus- 
cious vegetables during the 
when they are scarce and high priced in 
the markets. Double cropping is an op- 
portunity here and a patriotic duty, too! 


months 


For what to plant and when see Sunset’s 
Vegetable Garden Book, the only au- 
thentic work that gives you localized in- 
structions for all sections of the Pacific 
West. Catch crops—green onions, rad- 
ishes, beets, ete.—planted in August will 
mature before frosts in almost every sec- 
tion. Many vegetables—cool crops—are 
at their best in the warmer regions when 
planted in summer and fall. Fifteen va- 
rieties, from artichokes to turnips, need 
your attention now. 

Whether you garden in California, Ore- 
gon, or Washington, get this all-Western 
vegetable book while the supply. still 
lasts. It costs no more than a few dozen 
plants and will return its cost many 


times over. 


$ 


POSTPAID IN U.S.A. 


AT ALL GOOD BOOKSELLERS AND 
SEED STORES OR USE COUPON BELOW 


Lane Publishing Co., 

576 Sacramento Street, 

San Francisco, 11, Calif. 

Send me copies of SUNSET’S Vege- 
table Garden Book for which 
% ....seee If I return the book (s) 
within 10 refund my 


money plus return postage 


I enclose 


days, you will 
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VICTORY IDEAS 


Tips from Washington, D. C. 
And Sunset Readers’ Homes 


I. THESE COLUMNS we are especially 
interested in conservation and salvage 
ideas. Share yours with other Sunset 
readers, and receive a $1 bonus in War 
Savings Stamps in addition to the $1 we 
customarily pay for readers’ Good Ideas. 


ON PRESSURE COOKERS 

The War Production Board has allotted 
materials to produce enough pressure 
cookers for home canning to bring the 
year’s total output up to 275,000. The 
cookers are being allocated through 
county farm rationing committees es- 
tablished by the Department of Agricul- 
ture. Specific ceilings have been set on 
the prices by the OPA. 


HOSPITAL FLOWERS 
You can make life easier for busy nurses 
and bring cheer to a hospital patient as 
well if you save empty pickle, olive, and 
other attractive bottles to use as con- 
tainers for hospital flower arrangements. 
A sick friend would love to have a choice 
rose bud or two brought to her in its 
own bud vase, or a spray of fuchsias 
attractively arranged and tied with a 
matching ribbon. When the flowers have 
faded, vase and all can be quickly dis- 


L. Y.N., San 





posed of by the hospital. 
Clemente, Calif. 





Ep.—A tiny jam jar could serve as the 
vase for an old-fashioned bouquet. Tie 
a large paper lace doily with colorful rib- 
bon at the neck of the jar, and arrange 
the flowers in the conventional way with 
the doily ruffle edging. For a variation, 
tie the jar with ruffled collar of checked 
gingham. Another suggestion: Cover 
the bottle vases with raffia or twisted 
crepe paper. 
NURSES WANTED 

The need for nurses is desperate. In 
some of the hospitals on the fighting 
fronts, one day-shift nurse is assigned 
to 1000 patients, and one _ night-shift 
nurse to 400 patients. In crowded civil- 
ian hospitals nurses are overburdened 
with work. To ease the situation, the 
American Red Cross is recruiting three 
types of help: 1. Retired registered 
nurses to serve in civilian hospitals and 














release a nurse for duty with the armed 
services. 2. Nurses aides to assist with 
minor tasks in civilian hospitals and free 
graduate nurses for more important du- 
ties; volunteers must be willing to give 
a minimum of three hours work per 
week. 3. Home nurses to receive special 
nursing instruction that will enable 
them to care for sick or injured members 
of the family at home. 

Those wishing to sign up for one of 
these activities should get in touch with 
the nearest office of the American Red 
Cross or the American Women’s Volun- 


tary Services. 

SAVING SLICES 
To get the most from every morsel of 
that 
needs to be sliced, I press it between two 


cheese, bacon. ham, or other food 





small pieces of board about the size of 
butter paddles when slicing it. Then I 
ean slice evenly and thinly without 
waste or danger of cut fingers—C. M. 


S., Marshfield. Ore. 


JOBS FOR WOMEN 
Did that 
homemaking skills that can be used in 
vital war jobs? It has been shown in a 
Department of Labor survey that the 


you know there are many 


peacetime jobs in which women have 
been most proficient have provided skills 
that are easily transferable to war jobs. 
Because so many women are needed to- 
day in vital war work, a pamphlet has 
been issued showing the correlation be- 
tween wartime and peacetime jobs for 
women. Send for your free copy of 
Leaflet No. 1, What Job Is Mine on the 
Victory Line?, from the Women’s Bu- 
reau, U.S. Dept. of Labor, Washington, 
D.C. 
FUNNEL SUBSTITUTE 

Here is an effective substitute for scarce 
wide-mouthed fruit Cut the 
bottom out of a half-cup size metal 


funnels. 


measuring cup, or the mesh from a 
metal-sided tea strainer. You will find 
that this home-made funnel will serve 
the purpose nicely —B. V. H., Los An- 
geles. 
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WASHING TIPS 


Ideas For Routing 
Blue Mondays 


W.. not make your wash day chores 
lighter by following these practical sug- 
gestions? 
TRICKS WITH STARCH 

Thin, limp sheets will be improved by 
the addition of a little starch to the rins- 
ing water. When you are through with 
your regular starching, leave the left- 
over starch in the wash tub and fill the 
tub with water. Rinse the sheets in this 
water; it will give them a nice smooth 
finish which is especially appreciated on 


L. W. B., North Holly- 





warm nights. 
wood, Calif. 
When tea towels become worn and thin, 
starch them a little and they will be 
twice as absorbent.—M. W. B., Ingle- 
wood, Calif. 


TIME-SAVING TIPS 

When washing small quantities of 
clothes by hand in hot water, use your 
wire potato masher to swish them up 
and down. 

Before hanging wet clothes on un- 
painted hangers, cover the hangers with 
strips of waxed paper to prevent any 
marks. 


FOR EASIER IRONING 
Handkerchiefs and tea napkins usually 
dry too fast for easy ironing when hung 
outside. Instead of hanging them out, 
lay them together flat in groups of six 
or less and roll them up tight in a bath 
towel. In an hour they will be at the 
proper dampness for ironing.—L. S., 
Santa Cruz., Calif. 


STAIN REMOVAL 
Commercial color remover will some- 
times remove old stains in white goods 
that don’t yield to simpler treatment. 
Be sure to keep your stain removal chart 
handy when you are washing baby 
clothes. Stains should be treated before 
the clothes are washed. Milk and for- 
mula should be carefully rinsed out in 
cold water: otherwise yellowish stains re- 
sult. Use very hot suds for white and 
fast-color baby cottons. 


WASHING MACHINE IDEAS 


Soiled cotton rope clotheslines are easy, 


to wash in your machine. Tie the rope 
in hanks before you put it in. 

After your clothes are washed, the suds 
in the machine are usually still lively 
enough to clean your dust cloths, clean- 
ing cloth, string mops, etc. 
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YOU'D ALWAYS INSIST 
TT) 


Compare the price 
per ounce — not the 
price per roll — to get 
the true measure of 
toilet-tissue value! 





compresse 








Rous of tissue vary in size 
and price — but ounce for ounce, 
you pay little or nothing more 
for America’s finest quality white 
tissue than you do for ordinary 
toilet tissue! Discover the econ- 
omy and luxurious softness of 
the big, new 1,000-sheet roll of 
Comfort Tissue today! 


To save shipping space—each roll 
by government order 





Buy the 
HANDY- 


TO-CARRY 
4-roll 
FAMILY-PAK 
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Look... ét 
SOAKS 
LOOSENS 
FLOATS 


dirt away! 





Don’t stRUGGLE to get things 
clean. KENU, the amazing new 
way to clean everything, con- 
tains six cleaning and activat- 
ing materials which combine to 
soak, loosen and float all dirt 
away. KENU’s scientific 3-step 
operation really cleans things. 
Clothes wash white without 
bleaching.... Dishes and glasses 
dry by themselves spot-free 
(without wiping! ) ... Pots and 
pans rinse free of grease. ... Tile, 
linoleum, stove and refrigerator, 
painted walls and 
woodwork wipe 
clean without hard 
rubbing. 


BUY 





+» 
4 Lightens 
Housework 
Through 
Chemistry 



























Be ce aes reementl 


Roofed barbecue and open dining terrace; home of W. A. Mudgett, Palo Alto, Calif. 


DINING TERRACE 


| LIVING UNITS seem to give the 
greatest satisfaction when they are 
planned in one of these two ways—as an 
extra room in close relationship with the 
house, or as a completely equipped self- 
sustaining unit somewhere in the garden. 


The William A. Mudgett’s terrace bar- 
becue is a good example of the first type 
of planning. The plan below illustrates 
how traffic flows from the barbecue 
through a service porch to the kitchen, 
and from there through the breakfast 
nook to the dining room and living 
room, both of which open to the terrace. 
The L of the living room provides an ad- 
ditional shelter to the terrace at the op- 


DINING RM 


LIVING RM. 





JAMES LAWRENCE PHOTO 





posite end from the fireplace-barbecue. 
The terrace, surfaced with bricks laid in 
mortar, is adjacent to the south side of 
the house, giving all-day sunny ex- 
posure. The end over the barbecue is 
roofed, and an awning shelters a portion 
of the house side, so that sun or shade 
can be had as desired. The barbecue is 
built from a wall made of old rough sur- 
face bricks which connects the terrace 
to the garage. 

A Chinese wistaria outlines the roof over 
the barbecue. On the lawn side of the 
terrace are planted two Chinese decidu- 
ous elms to provide summer shade yet 
allow maximum light in winter. 


KITCHEN 


BRKFST R. 


SERVICE 


‘i me 
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CURTAINS Two important wartime 


Curtains Can Be Both 


| ee eee ee jobs home owners can do 


| 
ae nowadays should be easy to 


take care of and at the same time pretty 

: _ a 
enough to make rooms more livable. The VA 
following easy-to-carry-out ideas com- Gi Cw: 


bine practicality with attractiveness. 











RR want teg: race L— BOTH HAVE UNCLE SAM’S FULL APPROVAL — 
Here is an inexpensive way to give per- 
sonality to unbleached muslin curtains 
in a sewing room. Stitch lengths of cloth 7 , 
tape measure along the corners. The Oo Give Your Home Adequate Roof Protection 
yellow of the tape measure is a decora- 
tive touch in itself. In a child’s room, 
the pages of a cloth story book ap- 
pliqued in sequency along the bottom of 
monk’s cloth draperies make an attrac- 
tive border—D. H. C., Mt. Hamilton, 
f. Calif. 

NO-SEW CURTAINS 

| Easily washable no-sew curtains for a 
laundry room can be made of oil cloth. 
Cut two side pieces the length of the 
window and wide enough to allow for 
gathering, and a short piece to be used 
as a valance between them. Scallop or 
pink the edges, if desired. Glue a 3-inch 


Against Stormy Weather 


A leaky roof may cause permanent damage to 
structural materials you can’t replace in war- 
time . . . also to decorations and furniture. 
That’s why Uncle Sam considers roof repair 
or replacement a part of necessary mainte- 
nance. Make a sound investment in a sound 
roof by doing the job with Celotex Triple- 
Sealed Roofing Products. You get their extra 
protection, beauty and long life without extra 
cost! See the wide selection of designs and 
brilliant, permanent colors at your Celotex 
Dealer's today. 












































e. 
in 
of 
s. 2] Create a Cozy Extra Room From Waste Space 
m 
le Help Uncle Sam relieve the housing shortage 
is now—and make your home more valuable for the 
r- future—by turning waste space into an extra 
- room. A war worker will be eager to rent the 
snug, attractive quarters you can create with the 
- strip of muslin across the back at the help of genuine Celotex Insulating Interior Fin- 
- top of the curtains to form a casing in ishes. They build, insulate and decorate all in 
7 which to run the rod. All that’s left to one. The rent you collect will quickly pay for the 
at do is to put the three sections of curtain remodeling. Get plans from your Celotex Dealer. 
on the rod and press the gathers into There is no obligation. 
place —E. J. Y., San Francisco. 
PRACTICAL SEERSUCKER 
Ironing won’t be a problem if you make 
your bathroom curtains of bright col- E 
ored seersucker. Use plenty of material ELOT 
so they will be full; after washing, dry- REG U. 8 PAT. OFF 
ing, and rehanging them, simply pull ROOFING * INSULATING BOARD + ROCK WOOL 
them into soft folds. No ironing is re- GYPSUM WALL BOARD + LATH °* _ PLASTER 
quired. SOUND CONDITIONING PRODUCTS 
NEW RUFFLES 
If the ruffles on your curtains are begin- FREE! Pr rrr nnn ososososesoo= ; 
ning to wear or fade and the body of the “A&A Wartime Guide ! ‘THE CELOTEX CORPORATION, Dept. Su-3, Chicago 
curtains is still in good condition, re- TAS Stee cond os ee “A Ghee Ghee | 
move the ruffles and replace them with to Better | Homes.” I am interested in (please check) 0 Roof : 
some made of cotton print material. Homes” 1 Repair or Replacement () Creating an extra room 1 
Checked gingham to harmonize with the Tells exactly what Uncle ; from waste space. ; 
color scheme of the room, or printed Sam says you can and 1 Name 1 
5 - should do to keep your ! ! 
chintz to match other accessories make home in good repair. t Address... 1 
attractive ruffles —H. E. C., Salem, Ore. FREE at your Celotex ; : 
Dealer's, or mail the I City i 
— j coupon. fn cn ene as een cto a an an a se tn en ah he enh ean 
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JACK BURKENS PHOTOS 


Victory Gardeners! 
“AIR CONDITION’ 
YOUR SOIL WITH 





The Sotl Vusulator that 


e CUTS DOWN WATERING 
@ SAVES CULTIVATION 
@ REDUCES WEEDING 
@ PROMOTES GROWTH 
ECONOMICAL 25 LB. BAGS \ 
For Flowers and | | 
Distributed by —-« Spa's egg / 


EDWARD L. EYRE & CO. 
Son Francisco Cs 








Fireplace with woodbox and barbecue wing, and flagstone terrace in a 17%20-ft. corner 


LIKE A WATCH 


\f 
Noces in the corner of the plans for this | markable. From the terrace to the ash 











Monufactured by 
REOWOOD FIBRE PRODUCTS CO., —. 
Santo Cruz 














Send for 
FOLDER 



































interesting unit désigned by its owner, pit no pains have been spared. Truly it’s 
Clayton M. Allen of Los Angeles, is the — put together like a watch 
Choose the title, “Victory Outdoor Living Quar- The terrace is of Arizona flagstone set in 
* ri ters.” If that title means that hereisa 2%-inch cement slab. It is outlined 
combinafion place for needed recreation and vaca- with brick laid on edge 
tions that call for no gas or transporta- T! . . . 
, 5 ie detail of the adjustable firebox in 
mort tion, we approve the title. j soles naps, ee — 
: the barbecue unit (at the right) is most 
couvencent Several ideas are illustrated in this unit ingenious. The grill and plate level is 
for you which should be most helpful to Sunset — fixed. Both grill and plate are built in 
readers. The perfection in detail is re- three removable sections, 8 by 1734 
a 
ee aa) SR ae 
= ig WEEE, 
4 “EY ] 
o Y/ STEEL PLATE = ieee: ' 
“Th” ti—(‘iR A A en nen ce ce, POTEET cae eEss 1 te 
You can now re- - YY STANGLE IRON “aL Zr a | 
place those old, 2 YY _ 26°-———+ } 
pitted, stained, = Pa 1/7, RRLMFORCED ra p+ | 
chipped and incon- tn ad YY) 4 CONCRETE SLAB—f4e" . ti Yf = ‘ 
venient kitchen ey “i _G ||‘ We'piPE | FAG +" 
sinks with brand > Tifa |G SLEEVE Ls | 
new, modern vit- . Lr Qa PIT Y RY Sere T | 
reous china sinks or sink and laundry , 4__, | peor Vy de chen Ws : 
tray combination. . m 7 
- 9Yp"-+— 16h'—+b- 946-4 f- 944 4 — 14°49 


Vitreous china—a non-critical material 





























—is strong and durable. It will not pit pr ee — 
or craze. It is fully acid and stain ¥4" ANGLE IRON 7 
proof and cleans very easily. It is the 
same high grade china as your best {6)- ES 
——. 4 | Side and front elevation of barbecue 
foutieg ns on ns oe ,* W PLATE | grill and detail of fire-pan. Ash pit door 
you. Ask your merchant plumber or = ~ "| is at rear of barbecue. Adjustable fire 
write direct for complete information. — —— is just as practical as adjustable grill 
FLOOR FLANGE | 
1° PIPE 


WASHINGTON: ELJER co. 
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REMOVABLE, ExpaNDED~ “FN S\w\ WA 
MESH GRILL ON 547 DIA. NATLRQERDS, 
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This two-way adjustable fireplace grill can 
be inserted or removed in a second or two 


inches. Each grill section is made up of 
eight 44-inch round bars. 

The fire-pan is adjustable. It is main- 
tained at the desired cooking level by 
means of an auto screw-jack. (See dia- 
gram at left.) Handle of screw-jack is 
at right of barbecue unit. 

The fireplace is also equipped for bar- 
becuing. (See diagram top right.) Grill 
screen can be raised or lowered for 
proper heat by means of 1-inch pipe 
sliding in 144-inch sleeve, supported by 
sleeve and regulated by set screw. 
Approximately 1500 bricks were used. 
A 6-inch reinforced concrete foundation 
was built under entire structure. 





Tile on top surfaces is: 12 by 12 inches over 





woodbox, 4 by 9 around grill, 6 by 12 mantle 
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IMAGINE ONE CLEANER 
DOING ALL THIS! 


Soilax quickly washes 
painted surfaces—does it 
safely, too, without affect- 
ing paint’s freshness. Cuts 
grime, grease, fingerprints. 
Makes bathtubs and sinks, 
all porcelain and tile, shine like néw. 
Softens water like magic, for laundry and 
dishes. Detarnishes silver. 


SOILAX 


NO NEED TO 
WAX SO OFTEN! 


/ Fuller Wax means fewer wax- 
MY ings—because a special wax, 
blended in, gives it extreme 
hardness. Toughness and 
quality—for floors, woodwork, furniture. 
Yes, your automobile, too! 


FULLER POLISHING WAX 


Reminder: Rent a weighted brush or 
electric polisher for your bigger wax- 
ing jobs. Most Fuller Paint dealers 
have them. Cost is trifling. 


ISN‘T WORK EASIER- 
IN A CHEERFUL KITCHEN? 


And what’s easier to apply 

than Decal transfers? These 

gay, colorful designs are real 

beauty treatments for kitchen, 
bath or children’s rooms. Go on almost 
any surface—wood, metal, glass. Cost but 
a few pennies. Put some up! 


DECALS 


SUGAR 


WHY FIGHT THE DRAIN? 
Keep it sweet and happy, with Fuller 
Drainpipe Cleanser. Gentle with metal 
surfaces, but it’s Enemy No. 1 of 
grease and all other kinds of foreign 
matter that clog up drains! 


FULLER DRAINPIPE CLEANSER 






LINOLEUM? 
SEAL OUT THE DIRT! 


No trick to it—just Lin- 
Bar Varnish! Dirt can’t 
penetrate this protective 
coating. Neither can 
alcohol nor water. Your 
linoleum stays spic-and- 
span with only a dry- 
mopping. For specially 
light-patterned linoleum, 
use clear Fuller Nitro- 
kote Lacquer. 


LIN-BAR VARNISH 





QUICKEST GLASS CLEANER WE KNOW! 


No muss or fuss—no buckets, soap, 
water needed. Just a few squirts of 
Fuller Glass Cleaner, a soft cloth— 
and presto! Windows, French doors, 
table glassware, mirrors—all are 
sparkling in half the time! 


FULLER GLASS CLEANER 





A GET AFTER NICKS & CRACKS! 


Don’t let ’em get a head-start 
<\ —and you’ll save yourself 

grief! Whether hair-line cracks 
around the fireplace or good- 
sized holes in the plaster wall, 
Fuller Patching Plaster is the answer. 
Easy to use. Just mix with water. Hardens 
fast. Won’t crumble. 


FULLER PATCHING PLASTER 


HERE'S HOW WITH FURNITURE, ETC. 


Decoret it! Few things pay 
such big rewards, for so little 
money, as ‘‘doing’’ your 
kitchen table, chairs, sink, 
cupboards, etc., with this 
easy-to-apply, easy-to-keep-clean enamel. 
Goes right over old coats of paint. Quick 


drying. 
DECORET ENAMEL 


For a thousand and one thrifty notions 
SEE YOUR NEIGHBORHOOD 
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New under-arm 
Cream Deodorant 


safely 


Stops Perspiration 


Mx, 


F Guaranteed by 
‘Good Heuseheoping 
Les soveansee SE 


rc UL 


Does not harm dresses, or men's 
shirts. Does not irritate skin. 

No waiting to dry. Can be used 
right after shaving. 

Safely stops perspiration for 1 
to 3 days. Removes odor from 
perspiration, keeps armpits dry. 
A pure white, greaseless, stainless 
vanishing cream. 

Arrid has been awarded the Seal of 
Approval of the American Institute 
of Laundering, forbeing harmless to 
fabrics. Use Arrid regularly. 


(Also in 10¢ and 59¢ jars) 
At any store which sells toilet goods 











hours in your 
Make them 
clean crops. Send for | 
copy of Vegetable 

Book to Sunset’s Book De- 
Sunset Magazine, 576 Sac- 


Francisco, 11. $1 | 


You'll spend 


many 


vegetable garden. pay 
out in tender, 
your Sunset’s 
Garden 
partment, 
San 


S.A 


ramento St., 


postpaid in U 


Dors ve Hit You? 


It’s easy to determine the exact amount 
of pleasant-tasting Innerclean Herbal 
Laxative you may need occasionally for 
pleasant yet satisfying thoroughness 
Follow the simple directions on the 



















FREE package, for a single, natural-like 
Generous trial movement without purging. No brew 
supply ing, no fuss, no bother. Economical! A 


Write Dept. 264A k | f 
age lasts months. Must satis 
INNERCLEAN CO. 20¢ Pockag Y 


los Angeles 21. Colt. 100% or money back. All druggists. 


INNERCLEAN HERBAL LAXATIVE 


FOR 


(OLD SORES, 


CHAPPED LIPS 








THE BLISTEX CO. SEATTLE 
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Pine beams are treated with clear varnish. Cold-water paint finishes brushed adobe walls 


ADOBE—PUEBLO STYLE 


T... Oren Arnolds of Phoenix, Arizona, 
need no reminder of one virtue of adobe 
construction. Everyday they 
proof that unskilled hands can build a 
most successful adobe house. Forced to 
take the actual construction of 
their house when the 


were roughly skinned, with no attempt 
being made to hide axe marks or bits of 
bark. feeling of crowding 
and too much weight, 
kept at 11 feet, and the beams spaced 4 
feet apart.) 


can see (To avoid a 


ceiling height was 


over 


war scattered the Beams rest on the concrete cap which 


professional builders, they learned the topped the walls, and extend only to 
hard way that the charm of the desert about half the thickness of the wall. 
adobe lies in the simplicity of its con- Adobe mud and adobe bricks were laid 
struction and hand-made appearance. around and over the beam ends up to 
True Pueblo construction principles the required height of the parapet or 


Native pines furnished wall above the flat roof, and adobe mud 


These range 


were followed. 
the rough beams or vigas. 
from 8 to 10 inches in diameter, 


beam ends 
fit. 


was “chigged” in around the 


and to make a smooth finish and tight 


nn 





Pat mw abe - a ~ : . ad — 
Natural taper of pine beams, or vigas, placed on 8-inch concrete cap, decides roof slope 
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Stucco on chicken wire covers natural adobe 


To prevent rain driving in along the 
beams they are not extended through 
the wall. Exterior vegas are false, being 
set half way into the wall. 

The parapet wall was built up to about 
two feet above the beams, and the in- 
terior wall was then rounded, covered 
with heavy tar paper, and then with 
regulation plasterer’s wire. Both tar 
paper and wire extend down the inner 
side of the wall and over the roofing a 
few inches, to make a good water seal 
when the plaster was put on. 

The regulation flat roof was constructed 
of shiplap laid directly over the beams, 
a layer of resin paper, a one-inch layer of 
Celotex, and then tar paper and gravel. 
The Arnolds solved the problem of in- 
terior finish in their own way—after 
vain attempts to hire professionals who 
were versed in native techniques. The 
walls were first sprayed with water from 
a hose: after a few minutes, when the 
mud of the walls was “workable,” they 
were rubbed briskly with a stiff brush 
and burlap sacks. Most of the rubbing 
was done laterally, following the long 
flow of the bricks. When the smoothed 
adobe walls were dry, they were painted 
with 2 coats of skimmed milk (the 
casein acts as a hardener) . Next, 2 coats 
of prepared water paint, which is water- 
proof after it drys thoroughly, were ap- 
plied. This treatment results in a livable 
surface, but it does not destroy the 
pleasing irregularity which is so much 
desired in adobe. 

The exterior finish is standard plaster. 
Wire mesh was nailed right into the 
adobe walls, extending on over the para- 
pet and down over the foundation sev- 
eral inches. A coat of cement was put 
over the wire mesh, followed by a finish 
coat. Color was mixed in the finish coat 
to give a “light tone adobe.” 
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aP Z 1 — 
7a You’ve Got 
/ The Right Idea 
Mrs. Neighbor- 


DIM-OUTS BELONG OUTSIDE 


Dim-outs outside are necessary for protection of life, 
but brightness and cheer are more than ever necessary 
inside the house for protection of precious evesight 


and maintenance of morale. 


There’s no place inside an American home today for 


gloom! 


Your home has dim-out arrangements by now—but 
are you sure the interior lighting is as good as you can 
make it? Does your lighting give vour family the most 
eve protection, as well as the most satisfying dec- 


orative effect possible? 


Sometimes it takes only a rearrangement of lamps, 
renewed white-lined shades, and replacement of dark- 
ened bulbs with proper-sized fresh ones, to give aroom 
a refreshing new atmosphere. Most of all it takes 
thoughtful consideration of the needs of your own 
family. 


The booklet on light condition will give you many 
suggestions about proper use of fixtures and lamps. 
Send the coupon today for your FREE copy. 








si: teh nh i ec ce een a 
' 
NorTHERN CALIFORNIA 1 
ExectricaL Bureau : 
1355 Market Street, Dept. A-843 ry RTHERN ALIF RNI 
San Francisco, California. : 
Please send me your free : 
booklet on Home Lighting. ‘ ELECTRICAL BUREAU 
1 
ee en a Te 1 
1 
Street 1 
1 
City SN ccsiciscinin ! 


























How to Garden for 
...FOOD, 
..-FLOWERS! 


R nedingA 1943 FALL 


PLANTING GUIDE 
BULBS 

















ROSES 

FRUITS 

VEGETABLES / 
ra 4 OQ A sng 





NEW ENLARGED 


“FALL PLANTING GUIDE” 


Tells what to do for best results .. . fully 
illustrated in natural colors! It pictures, 
describes and lists all leading Vegetables, 
Home Orchard Fruits; also Bulbs, Roses 
and other flowering plants. Packed with 
IDEAS... write for your FREE copy 
today. (Ready in early August.) Mail 
your request (a postcard will do) to 
NILES Main Office: 
California 


@ NURSERY CO. 


George C. Roeding, Jr., Pres. 
NILES, CALIFORNIA 
Branches: Allied Arts Guild, Menlo Park 
Art & Garden Center, Wainut Creek 
Sacramento 


79th YEAR 





Modesto Fresno 














KING ALFRED DAFFODILS 


Huge bulbs, each producing 2 fine 
exhibition flowers of finest quality 


10 FINE BIG BULBS POSTPAID $1.00 


Start a DAFFODIL COLLECTION 


20 DIFFERENT VARIETIES POSTPAID $1 


(not labeled as to variety) 


These are hand selected from our 
fine stock of over 250 varieties. This 
collection would cost $2.50 if each 
bulb were labeled 


Our colorfully illustrated catalog is 
the most complete in America on 
Daffodils, describes 235 varieties, 
many new, rore and unusual; also 
Bulb Iris, Tulips and many other 
bulbs for fall planting 


FREE—6 Dutch Iris (Poor Man’s Or- 
chids) with each $1.00 from this ad. 





ELMA, WASHINGTON 


DEHYDRATED FOOD CONTAINERS 


ROUTE 1, BOX 402 


oe Insist on genuine THERMOPHANE- 


£4 


prelined containers. Millions used. 
Replace glass or tin; no breakage; 
less space; much lower cost. Maxi- 
mum protection 
INTERSTATE FOLDING BOX 

A COMPANY 
] A Middletown, O. 
\ erm! West Coast Sales Office, 

. 16 California St., 
\p" San Francisco, 11, Calif. 


Manufacturers of prelined Frozen Food Cartons 
for lockers and deep freezing. 
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= VEGETABLE TIPS 


Practical Pointers for Victory Gardeners 


1 
| 1crory gardeners have found various 
ways of meeting the hazards presented 
to small plants and newly-sown seeds 
by hot summer sun and drying winds. 
Burlap, muslin, and laths have been 
used to make coverings for new plant- 
ings and sowings; others have had good 
success with mulches of straw, grass clip- 
pings, leaf mold, or manure. Here is one 
more for your collection. 


“ROVING”? COMPOSTS 

We have re-done the soil in our garden 
by means of “roving” compost pits. 
When a patch of vegetables or flowers 
is cleared, we dig a pit 3 feet square and 
begin filling it with lawn clippings, vege- 
table and flower tops, and weeds, plac- 
ing layers of soil at 1-foot intervals, and 
watering every 10 days to settle the 
mass and aid in the decomposition. 
When the pit is almost filled, a layer of 
soil is placed on top, and the space is 
planted. This “basement” or founda- 
tion of rich humus produces remarkably 
strong, vigorous plants and is an excel- 
lent way of renovating soil. By treating 
your soil in this manner, section by sec- 
tion, you can finally achieve a com- 
pletely made-over piece of ground.—J. 
S. C., Los Angeles, Calif. 





CRATE TOPS 


I have experimented with several meth- 
ods for germinating carrot seeds in hot 
weather. The method giving the best re- 
sults in my garden is that of placing the 
light tops of orange crates over the 
newly-seeded rows. A small ledge at 
either end of the top lifts it slightly 
above the ground. Sowbugs and other in- 
sects do not collect under this covering 
as they do under burlap and other ma- 
terials which lie flat on the ground. It 
is easy to sprinkle between the slats, and 
sufficient light is admitted to foster the 
growth of the small seedlings after they 
have germinated. —H. B., Berkeley, 
Calif. 
WATERING TIPS 

There is probably no gardening tech- 
nique so important to the general wel- 
fare of your summer garden as watering. 
And yet it is a subject on which most 





gardeners admit ignorance, or at least 
little sound knowledge. How many gar- 
deners, for instance, know why a par- 
ticular method of irrigation should be 
used for a certain type of plant—or how 
long one must water in order to saturate 
a particular type of soil to a given num- 
ber of inches? 

The answer to most of these questions 
will be found in a new leaflet issued, free 
of charge, by the Agricultural Extension 
Service of the University of California at 
Berkeley. It is entitled Irrigation of 
Home Gardens, and presents an outline 
of irrigating methods for plants in vari 
ous stages of growth, a comparison of 
physical and water properties of differ- 
eat types of soils, and a table showing 
the rooting depth of various vegetable 


plants. 





TAR PAPER 


placed circles of tar 


Last summer we 
paper under our tomato plants, with 
basins for watering outside the tar 
paper area. The result was that our to 
matoes were clean and untouched by 
ground insects; the soil kept moist and 
was weed-free; and no cultivating was 
necessary.—W. D., Los Altos, Calif. 
Epv.—Mulches of straw, sawdust, wood 
shavings, or bean or cotton hulls are also 
good around tomato plants. 


TRANSPLANTING AID 
If you are unable to obtain the usual 
light wooden plant bands, a satisfactory 
substitute can be made with tar paper. 
We cut strips, 3 inches by 12 inches, fas- 
tened the ends together with a paper 
stapler, and bent each form roughly 
into a square. When transplanting time 
came, a trowel slipped under each con- 
tainer made it possible to move the 
plant without disturbing the roots. After 
it had been moved, the plant’s “eollar” 
was easily slipped off, and was again 


W.R.S., Allyn, Wash. 





ready for use. 
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ACTAEA—This broad, snow-white petaled daffodil is the 
largest Poeticus in existence. The extremely large, chrome- 
yellow eye of the flower is set off by a broad maryin of 
dark red. A beautiful exhibition flower. 3 for 80c; 6 for 
$1.50; 12 for $3.00. 

AEROLITE—A gracefully proportioned, large trumpet 
variety. The overlapping petals are a beautiful primrose 
blending with a slightly darker trumpet, which gives one the 
impression of a star, formed by the flat-opening outer petals, 
3 for 55c; 6 for $1.00; 12 for $2.00 
BEERSHEBA—The outstanding purity of its whiteness 
and beauty of form is striking. The magnificent petals are 
perfectly flat, standing at right angles to the graceful, 
long, slender trumpet. Its parchment-like substance enables 
it to last for weeks. A grand exhibition variety. $2.00 each; 
3 for $5.00. 

CARLTON—A hue, all-yellow flower. The broad, over- 
lapping petals and a gracefully expanded crown, frilled at 
the brim, along with its being a vigorous plant, make this a 
most welcome visitor to any garden. 50c each; 3 for 
$1.40; 6 for $2. ~ 12 for $5.00. 

DAWSON CITY — The beautiful, broad, overlapping 
DAY of this self Y den yellow flower, set off the large, 
well-formed flanged trumpet. A grand garden variety. 
50c each; 3 for $1.40; 6 for $2.50; 12 for $5.00. 
DICK WELLBAND—The beauty of fhis flower comes 
from the wnusual and startling contrast between the petals 
which are pure white, and the cup which is flame-orange. 
Instead of the color fading when the flower ages, it does, 
instead, intensify. $1.00 each; 3 for $2.75; 6 for $5.00; 
12 for $10.00. 

DIOTIMA—The super-giant of the yellow trumpet daffo- 
dils. Despite its largeness, the flower is well-proportioned, 
gracefully carried on 24-in. stems. The perianth is deep 
primrose and star-shaped, formed by broad overlapping 
petals. 50c each; 3 for $1.40; 6 for $2.50; 12 for $5.00. 
EDITH—A finely formed, pure-white flower with a smail 
yellow cup, edged crimson-red. Petals unusually broad and 
overlapping, forming perfect circle. One of the very latest 
varieties. 50c each; 3 for $1.40; 6 for $2.50; 12 for 


$5.00 







SILV\az 
CHIMES 


Novelty for 1943 if 


Unquestionably one of the prettiest small-cupped 
Triandrus hybrids, frequently producing heads of 
five or more flowers with pure white perianth and 
delicate, pale primrose cup. Different from any daf- 
fodil grown. Multiplies freely. $1.50 each; 3 for $4. 
FRANCISCA DRAKE—The beauty of this flower is 
rare. The pure white petals are tinted gold at the base, and 
the cup, wide and deep, has a golden-yellow base which 
changes graduaily to flame-orange at a deeply frilled edge. 
3 for 80c; 6 for $1.50; 12 for $3.00. 

MARY COPELAND — The most famous semi-double 
variety, given a three-color effect because the longer petals, 
a pure cream-white, with a golden ray down the center, are 
interspersed with shorter petals of lemon and brilliant 
orange. 40c each; 3 for $1.10; 6 for $2.00; 12 for $4.00. 
MRS. R. O. BACKHOUSE—The world famous ‘‘pink’’ 
daffodil, The beautifully proportioned perianth is ivory- 
white in color, with an apricot-pink trumpet, long and 
slender, turning shell-pink at the fringed edge. Long lasting. 
$2.00 each; 3 for $5.00. 

MOONSHINE — Star-shaped, creamy-white Triandrus 
hybrid. An exceptionally beautiful flower, drooping grace- 
fully, often with three flowers to a stem. Fine for rock- 
gardens, for planting in borders, and ideal for flower 
arrangements. 3 for 55c; 6 for $1.00; 12 for $2.00. 


Victory Garden 
DAFFODIL MIXTURE 


A magnificent mixture of well over one hundred varieties, 
carefully blended to include all types and to give the longest 
flowering season possible, Plant a row of these fine, plump 
bulbs and you will have cut-flowers galore for your home, for 
U. S. 0. and hospital rooms. 100 for $10.00. 


STATENDAM 





ORDER THESE BULBS FROM THE FOLLOWING GROWERS AND DEALERS: 


ARMSTRONG NURSERIES 
. Euclid Ave., Ontario, California 


eausronmsa NURSERY CO. 
Niles, California 


BLOSSOM FARM 
GOnNLEY’ y % 386, Eugene, Oregon 


AuGuUST 1948 


F. LASERARSING & SONS ; 
. O. Box 1115L, Sacramento, California 


FLORAVISTA (A. N. KANOUSE) 


Route 3, Box 669-B, Olympia, Washington 


GERMAIN SEED & PLANT CO. 
747 Terminal St., Los Angeles, California 






Mo 
0 
“Sing 


d DAFFODTIS 


<Speineg fanart 


RED CROSS—An extremely tall, vigorous varicty. Strong 
flowers with primrose-yellow perianth, opening flat. Deep, 
densely frilled orange cup, which holds color well. Fine for 
bold effects in the garden and for show. 3 for 70c; 6 for 
$1.25; 12 for $2.50. 


RED SHADOW—The creamy-yellow petals and chrome- 
yellow cup, margined with orange-red, make this a bold ap- 


pearing flower. A beautiful garden plant and one of the 
latest to flower. 3 for $1.00; 6 for $1.75; 12 for $3.50 
SILVER STAR—A lovely daffodil. Perfect, broad pet- 
aled, star-shaped perianth of purest white; finely propor- 
tioned, wide-mouthed trumpet of primrose, changing to cream- 
white. 3 for 55c; 6 for $1.00; 12 for $2.00. 
STATENDAM—The unusually large trumpet is a beau- 
tiful golden-yellow, gracefully proportioned, and flaring. A 
huge, overlapping, deep golden-yellow perianth completes the 
beauty of this flower. Beautiful blue-green foliage. $1.00 
each; 3 for $2.75; 6 for $5.00; 12 for $10.00. 
TUNIS—A most distinctive novelty of great substance, 
very early. Broad, waved, white perianth. Large, bold, ivory 
crown with handsome flanged and serrated brim, and with a 
most remarkable flush of coppery-gold at $1.00 each; 
3 for $2.75; 6 for $5.00; 12 for $10. 

WALTER HAMPDEN—A» jell flower, excep- 
tionally tall. Perianth primrose- -yellow, cup golden-yellow 
with tints of deep orange in the frills. Finest cut flower. 
40c each; 3 for $1.10; 6 for $2.00; 12 for $4.00. 


All bulbs offered, including the mixture, will be of the 
largest, selected top-sized bulbs only. They will continue to 
flower for many years, increasing in size and number. 


Stocks of these choice daffodils are limited. On late orders 
we reserve the right to send you similar varieties of equal or 
higher value unless you request us not to do so. 


WALTER HAMPDE®? 


HALLAWELL SEED co. 
256 Market St., San Francisco, California 
McLEAN BULB FARMS (J. R. McLEAN) 
— 1, Box 425, Elma, Washington 
PAUL HOWARD’ Ss 
CALIFORNIA FLOWERLAND 
11700 National Bivd., Los Angeles, Calif. 


LAND SEED Oo. 
"oe Thaw S. W. Yamhill St., Portland, Oregon 
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Athlete's 
FOOt ions ec 


on hot steaming feet! —*"' 





it’s the extra perspiration that comes 
with extra wartime walking that feeds the 
Athlete’s Foot fungi—makes them grow 
twice as fast. Then, when cracks appear 
between your toes, the ever-present fungi 
get in through the cracks and attack raw 
flesh. Toes redden and itch, skin flakes 
off, every step hurts because you’ve got 
Athlete’s Foot. 





Spread your toes - 
apart carefully. At > 
the first sign of a "9 

crack, drench toes _3 

with Absorbine Jr. 

Use full strength 

and repeat night 

and morning. 

1. Absorbine Jr. is an 
effective fungicide. 
it kills the Athlete's Foot fungi on contact. 

2. it dissolves the perspiration produeis on 
which the Athlete's Foot fungi thrive. 

3. It dries the skin between the toes. 

4. lt soothes and helps heal the broken tissues. 

5. It eases itching and pain of Athiete’s Foot, 

Athlete’s Foot is serious—don’t let it lay you 

off your job. Always keep Absorbine Jr. 

handy. At all drugstores, $1.25 a bottle. 
For free sample, address W. F. Young, Inc., 
290F Lyman Street, Springfield, Mass. 
Guard against reinfection. Boil socks 15 
minutes. Disinfect shoes. In advanced cases, 
consult your doctor in addition to using 
Absorbine Jr. 


ABSORBINE JR. 


KILLS ATHLETE'S FOOT 
FUNGI ON CONTACT! 

















PERTILIZING 


Timing and Proper Method of 
Application Are Important 


- COMES a time in the experience 
of every gardener when he catches the 
rhythm of the garden. He finds that he 
instinctively knows when and how much 
to water and to fertilize. He knows the 
secret of timing. 

Good timing is self-taught. It is based 
upon an understanding of the relation- 
ship between the many factors of plant 
growth—food, water, temperature, and 


soil conditions. 


FERTILIZING 

Let’s look at the simple task of fertiliz- 
ing the vegetable garden and see what 
is involved in the matter of timing. The 
application of a fertilizer that is com- 
pletely soluble in water, such as the 
Victory Garden fertilizer, differs from 
that of any of the animal manures. A 
portion of the Victory Garden fertilizer 
(the nitrate portion of the nitrogen con- 
tent) is immediately available to the 
plants the instant it is dissolved in 
water. All animal manures, on the other 
hand, must go through a conversion 
process in the soil before nutrients will 
be released to the plants. Therefore, in 
applying all types of the latter, allow- 
ance must be made for a delay in action 
from two weeks to months, depending 
upon the type of material used. 


The gardener who wishes to give a row 
of young seedlings a vigorous start in life 
would have disappointing results if he 
used any of the slow-acting plant foods 
for that purpose. Chances are that the 
young plants would grow beyond the 
stage when the boost in food supply was 
needed before the food in the manures 
was available. 


On the other hand, an application to the 
soil of the soluble Victory Garden fer- 
tilizer at times when there is no immedi- 
ate need for it would result in consider- 
able waste. A good portion of the sol- 
uble elements might be carried off by 
rains or in irrigation water. 


The expert gardener, therefore, uses 
both types of fertilizers, each at the 
proper time. Weeks prior to planting, 
he enriches his soil liberally with the 
slow but continuous-acting manures. 
With these, soil texture and its ability 
to retain moisture is greatly improved. 
Then when the roots of the seedlings are 
ready to take nourishment, he sees to it 








that they receive the full amount they 
can use, right then. 


STRONG START 
The importance of giving plants a 
strong and vigorous start in life cannot 
be over-emphasized. It explains why 
even dusting the seeds with a plant hor- 
mone for increasing root growth will 
often result in substantially increased 
yields. When the root formation of the 
seedling is increased, consequent plant 
growth increases in arithmetic progres- 
sion. A simplified explanation of this 
process is illustrated here. 


4——— & 
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APPLICATION 

Two methods of applying commercial 
Victory Garden fertilizer have proved 
outstanding in results. One is the place- 
ment of a band of fertilizer (at the time 
of planting) alongside the row of seeds, 
2 inches from the seeds and slightly 
deeper than the depth of planting. The 
other method is the application of liquid 
fertilizer shortly after the seedlings are 
up, or in the case of transplanted seed- 
lings, at the time of transplanting and 
immediately thereafter. The transplant- 
ing solution should be weaker than the 
side-dressing solution. Dissolve a table- 
spoon of fertilizer in one gallon of water 
for the starter solution. Dissolve 2 or 3 
tablespoons of fertilizer per gallon for 
side-dressing solution. 


The method of placing the fertilizer 
alongside the row (slightly below the 
seed level) has been tested against 
placement beneath the seed, above the 
seed, and with the seed. In every test, 
the band method gave consistently the 
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Why FRISKIES is 
THE COMPLETE DOG FOOD 
for proper nutrition 


Because Friskies—in both Meal and Cube 
form—is a complete food, it provides 
everything your dog needs for proper 
nutrition ... actually 19 essential ingre- 
dients! Among these are meat and bone 
scraps, soybean oil meal, specially prepared 
cereals and dried skimmed milk —that 
furnish ample amounts of needed pro- 
teins, minerals and five vitamins, including 
vigor Vitamin B,! 

And dogs love the pure, wholesome 
flavor of this complete dog food that’s so 
thrifty to feed, so easy to store and handle. 
There’s no waste to Friskies Meal or Cubes! 


FEED FRISKIES IN MEAL AND 
CUBE FORM FOR VARIETY! 








IN THE CENTER OF 
STHE THEATER, 
| | & SHOPPING 
DISTRICT 





The S ae — eS 
Due to the crowded conditions in Port- 
land hotels, reservations should be made 


at least one week in advance of arrival. 
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best results. One reason why this 
method of placement is successful is due 
to the fact that movement of water in 
the soil is almost entirely a vertical 
movement rather than a lateral one. 
Therefore, if the fertilizer is placed 
either immediately below or above the 
seeds, on warm days when the water 
moves upward, the fertilizer will move 
with it and come in direct contact with 
the seeds; and when irrigation or rain 
carries the water downward, the fer- 
tilizer again moves into contact with the 
seeds. The fertilizer placed within 2 
inches of the row is close enough to allow 
the young seedlings to take full advan- 
tage of the food without danger of con- 
tact before roots are ready to take it. 


This method of application has proved 
extremely advantageous with corn, 
which is a heavy feeder, and with po- 
tatoes. 

TIMING 
Much of the success of both methods of 
applying fertilizer is in their timing. The 
food placed alongside the seeds is not 
only in the right place, but if applied 
when seeds are sown, is in the right con- 
dition to be taken up by the seedlings. 
Also, the method of dissolving fertilizer 
in water before applying gives the gar- 
den the chance to supply food to plants 
in usable form exactly when they need 
it. 
If you have young seedlings coming 
along without the benefit of a_place- 
ment of fertilizer near them and don’t 
want to go to the trouble of dissolving 
the fertilizer, the next best method 
would be to dig a shallow trench on 
both sides of the row, scatter a very light 
application of Victory Garden fertilizer, 
and water it in by slowly filling up the 
trench with water. If you can choose 
warm days to make your fertilizer ap- 
plication, you'll have better results than 
if applied in cool weather. Remember 
that the machinery of the soil speeds up 
as temperatures increase. 


TEST 
If you wish to test one effect of timing 
in the application of a balanced fer- 
tilizer, give one tomato plant or a few 
string bean plants a good application of 
Victory Garden fertilizer about the time 
the fruits are half mature. You'll notice 
that leaf growth increases immediately 
but the development of the fruit will be 
delayed a week or more beyond that of 
the unfertilized plants. 


Gardens differ greatly in their require- 
ments in amount and type of fertilizer, 
but the timing of application follows 
universal rules. The growth of every 
vegetable should be rapid and un- 
checked. Vigorous, early growth is most 
important. 














No use pretending a toilet is clean— 
just because you hate to scrub it. Sani- 
Flush makes toilet sanitation easy. 
Quickly removes film, stains and 
incrustations where toilet germs lurk. 
Cleans away a cause of toilet odors. 
Use Sani-Flush at least twice a week. 
Don’t confuse Sani-Flush with or- 
dinary cleansers. It works chemically. 
Even cleans the hidden trap. Cannot 
injure septic tanks* or their action 
and is safe in toilet connections 
when used as directed on the can, 
Sold everywhere. Two handy sizes. 


F, R E E For Septic Tank Owners 


Septic tank owners don’t have to scrub 
toilets, either! Tests by eminent research 
authorities show how easy and safe Sani- 
Flush is for toilet sanitation with septic 
tanks. For free copy of 
their scientific report, 
write: The Hygienic 
Products Co., Dept. 21, 
Canton, Ohio, 












CLEANS TOILET 
BOWLS WITHOUT 
SCOURING 


















A FREE BOOK 


Develop your personal, creative power! Awaken 
the silent, sleeping forces in your own conscious- 
ness. Become Master of your own life. Push 
aside all obstacles with a new energy you have 
overlooked. The Rosicrucians know how, and 
will help you apply the greatest of all powers in 
man’s control. Create health and abundance for 
yourself. Write for Free book, “The Mastery of 
Life.” It tells how you may receive these teach- 
ings for study and use. It means the dawn of a 
new day for you. . . Address: Scribe J. W. B. 


te ROSICRUCIANS 


SAN JOSE (AMORC) CALIFORNIA 


—o 
























THE BLISTEX CO. SEATTLE 












WINTER 
VEGETABLES 


PACIFIC GUANO CO. 


BERKELEY LOS ANGELES 















1500 BLOOMS 
*2.44 Postpaid 


That you will cut 1500 long-stemmed, 
long lasting, beautiful big double blooms 
from 100 of our No. 2 size Giant ‘‘Te 
colote Ranunculus’’ is a conservative 
statement. You will be thrilled by the 
double (almost 100°) blooms and the 
brilliant assortment of colors, including 
shades of scarlet, deep crimson, yellow, 
white, orange, rose and salmon—a color 
combination for every room in your 
home. Put them in now and the fall 
rains will help push them up fast. Just 
one planting for gorgeous cut fiowers 
this winter, spring and summer 

100 Tecolote Giant Mixed Ranunculus, 
Yo" bulbs, for $2.44 postpaid, plus 6c 
sales tax, total $2.50. Ask for Ranun- 
culus Offer No. 107. 


Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 











—a combined insecticide 
and sulphur dust, effective 
in destroying or repel- 
ling many insects and in 
controlling certain diseases 
on vegetables, flowers and 
other plants. Protect that 
Victory Garden by using 
OLD TRAPPER GARDEN 
DUST at 15-day intervals. 
40¢ pkg. at Garden stores 


Manufactured by Stanley Industries, Seattle, Wash. 
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AUGUST PESTS 


And How to Control Them 


es for summer’s most destructive 
chewing insects are divided between 


beetles and worms. 


BEETLES AND WORMS 
Of the beetles, the diabrotica 
called “Green Lady Bird” or 12-spotted 
cucumber beetle, and not to be confused 


(also 





Ladybug (dark orange), gardener’s friend 


with the beneficial, aphis-eating, dark 
orange ladybug or ladybird) is probably 
the most destructive, eating holes in 
leaves, flowers, and fruits. It is particu- 
larly fond of green beans and their 
leaves; of the leaves and stems of cucum- 
bers, melons, and squash; and of the 
leaves of lettuce and chard. Calcium 
arsenate or cryolite dust give the best 
control. The University of California 
gives these explicit directions for their 
use: 

“Because of the poisonous nature of cal- 
cium arsenate and cryolite, they must 
be used with caution. They are among 
the best and cheapest insecticides to use 
for chewing insects. For leafy vegetables 
they can be used safely only during the 
early stages of growth. On lettuce, spin- 
ach, cabbage, celery, beet tops, and simi- 
lar leafy vegetables, they should not be 
used after the first month of growth. 
On beans, peas, squash, cucumbers, and 
similar vegetables, they may be used 
up to the time that fruiting bodies start 
to form, or until the first blossoms wilt 
and drop. With tomatoes and smooth- 
skinned melons, calcium arsenate and 
cryolite can be applied at any stage of 





growth, but if applied during the ripen- 
ing period the fruits must be washed or 
carefully wiped. Rotenone-and-nicotine- 
bearing insecticides can be applied to 
any vegetable with safety at any stage 
of growth.” 
Your tomatoes are apt to be attacked 
by a number of caterpillars, or worms, 
the commonest being the hornworm, the 
pinworm, and the yellow-striped army- 
worm. The corn earworm is also a seri- 
ous pest of the tomato, though its pre- 
ferred host is sweet corn. 
Since caterpillars are chewing insects, 
they must be controlled with stomach 
poisons. Dusting with straight calcium 
arsenate or with cryolite gives good con- 
trol of these worms. Hand-picking of 
hornworms is easy and effective, espe- 
cially during the early stages of attack. 
Drop the worms in a can or bucket of 
water containing a small amount of 
kerosene. 

CORN WORMS 
For distinguished service to Victory gar- 
deners, our August medal goes to G. W. 
Barber of the Bureau of Entomology, 
U.S. Dept. of Agriculture. Through his 
efforts, an effective control of the corn 
earworm has been worked out. No gar- 
dener need now accept the ravages of 
this pest that has destroyed so much 
sweet corn in the past. 
The insecticide used is a white mineral 
oil (medicinal oil) of 100 to 125 vis- 
cosity, containing 0.2 per cent pyreth- 
rins. It is now available in most garden 
supply stores in one-pint or larger con- 
tainers. One pint will treat about 600 
ears. 
The proper time for applying oil to the 
ears can be judged by observing the ap- 
pearance of the silks. At first the strands 
of silk are turgid and stand apart, but 
within a few days they become limp and 
fall together in a hanging mass. The lat- 
ter condition indicates that pollination 
has been completed, and it is at this 
time, when the silks are wilted or when 
their tips begin to turn brown, that the 
mineral oil should be applied. This stage 
usually is reached about one week after 
the first exposure of the silks. The ears 
should not be treated before the silks 
have wilted, because the oil interferes 
with pollination if applied too soon. On 
the other hand, if its application is de- 
layed more than 10 days after silking, 
the earworms may reach the kernels and 
feed on them before being killed by the 
oil. 
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eS the past in commercial fields the oil 


was applied with hand-force oilers, cali- 
brated to inject the exact amount 
needed. The home gardener will find 
that the ordinary medicine dropper 
makes a very satisfactory applicator. It 
should be marked so that the exact 





amount of fluid can be measured and 
applied quickly. The proper amount of 
oil for the small ears is 20 drops: for 
large ears, 30 drops. Measure out those 
amounts and mark the levels each 
amount reaches in the medicine dropper. 
The method of application is most 
simple. Pour a sufficient amount of the 
oil-pyrethrin into a small can or glass 
and treat each ear as it becomes ready 
by inserting the tip of the medicine 
dropper into the ear about 14 inch and 
injecting the oil into the interior silk. 
The oil penetrates into the silk mass in- 
stantly, disperses throughout the in- 
terior silk, and kills the earworms that 
are feeding there. Being a deterrent as 
well as a contact insecticide, it will pre- 
vent other larvae from entering the ear. 
To prevent treating the ears more than 
once, mark the ears as you treat them 
with a crayon or by breaking off the tas- 
sel of the plants. 


WHITE FLIES—RED SPIDERS 
The sucking insects that are most likely 
giving you trouble this summer are 
white fly and red spider. Both suck the 
plant juices from the leaves, causing the 
leaves to become yellow and shriveled, 
and the plants weakened and less pro- 
ductive. Green beans are one of their 
favorite summer vegetables. 

White flies, like aphis, secrete a sticky 
honeydew which fosters the sooty mold 
fungus, a common occurrence on beans 
and on such ornamental shrubs as coto- 
neasters. 

These sucking, soft-bodied insects must 
be sprayed or dusted with contact in- 
secticides, which coat them and close 
their breathing pores. 
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"Gee, but my 
feet hurt!” 4) 





“What you need 
is Hexol. Let 
me put some in 
a pan of water 
right away.” 





“You know I don’t like the odor of ‘“See...Hexol smells nice and fresh 
those darn disinfectants...IT’ll go  .,.and don’t your feet feel better?” 


barefoot first.” 









HEXOL HAS OTHER USES, TOO... 


An effective healing aid for 
minor cuts and skin irritations 


Delightfully mild and pleasant 
for personal hygiene 


At your nearby druggist, in many 
sized bottles.. economically priced 
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GARDEN CATALOG PARADE FOR 1943 


DAFFODILS~—America’s most complete catalog on 

this popular buib. 1943 edition colorfully illustrated, 

lists 235 varieties from 8c to $25.00 each, many rare 

and unusual; complete cultural directions. 
McLEAN BULB FARMS 

Route 1, Box 420 Elma, Washington 


LILIES—these are a favorite in all gardens. Julia 
E. Clark has one of the finest selections in the West. 
Her catalog lists an interesting group of special 
native Western Coast lilies which will make a lovely 
display in your garden. For this catalog write JULIA 
E. CLARK, Canby, Oregon. 


DAFFODILS~—100 varieties from the largest to the 
tiniest that bloom through early spring months. De- 
scribed in a 24-page catalog with many illustrated 
in color, by Conley’s Blossom Farm, Eugene, Oregon. 
They specialize in large size double nose bulbs that 
produce 2 or more flowers. 


PEONIES—LILACS for Pacific Coast gordens 
are fully described and illustrated in the catalog of 
Rosefield Peony Gardens. You will find a most 
complete selection of American and imported va- 
rieties at reasonable prices. Send for a copy to- 
day to Rosefield Gardens, Tigard, Ore. 


DAFFODILS—"Novelty Daffodils” is the title of 
the new catalog from Grant Mitsch. ‘Pearl Har- 
bor,” a fine large white daffodil is being intro- 
duced along with other new ones. Write Grant E. 
Mitsch, Lebanon, Oregon, for this novel illustrated 
catalog just released 


NOVELTY DAFFODILS-—piant new daffodils 
this fall for glorious blooms next spring. Their 
catalog lists all the fine varieties recommended by 
Mr. DeGraaff in his featured article in this issue. 
Write for illustrated catalog now 

FLORAVISTA GARDENS, Rt. 3, OLYMPIA, WASH. 


PANSIES and PRIMROSES-—a very interesting 
catalog is distributed by The Clarkes of Clackamas, 
who are specialists and growers of newer prim- 
roses and finer pansies. Descriptions of many new 
varieties to delight flower lovers, together with all 
cultural directions are free. Write 

THE CLARKES, Clackamas, Oregon 


IRIS—TULIPS—DAFFODILS—a delightfully 
interesting catalog by Cooley’s Gardens describes 
and illustrates the newest and finest varieties of 
tall bearded iris. Plants now ready to ship include 
tulips, daffodils, small bulbs for fall planting. Send 
for copy to COOLEY’S GARDENS, Silverton, Ore. 


IR1S—Western gardeners always welcome August 
and September as ideal for iris plantings. A 20-page 
catalog, just ovt, shows 300 choice varieties, in- 
cluding popular new “Icy Blue,” “Pink Imperial,” 
“Halloween Night,” also valuable growing hints. 
Write National Iris Gardens, Beaverton, Oregon. 


BEAUTIFUL EASY TO GROW 
AS ORCHIDS AND REQUIRE 
Send For 
Catalog Today LITTLE CARE 


CARL SALBACH 645 Woodmont Av., Berkeley,8, Cal. 


PLANTING 
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The Oregon Giants 


Four-inch blooms. W aon colors. Heavy 
texture. Long stems. 


PANSY SEED SOWING TIME IS HERE! 
Grow your own pansies for your home garden 
and Tue Orecon Giants will give you Ber- 
rer Panstes than your neighbors. 

There is always a ready market for blooming 
Orecon Giant Pansy Puants in the spring. 
Make your first sowing in August for your 
earliest spring sales. 

FINEST FLORISTS’ MIXTURE 

1 pkt. 500 seeds, $1.00, 3 pkts. 500 seeds 
ea., $2.00. Trial pkt., 200 seeds, 50 cents. 

1 ounce, $12.00, 44 ounce, $6.00. 
Cultural Directions and Marketing Sugges- 
tions, FREE. To be sure of true stock, send 
direct to the originator, 


MRS. MERTON G. ELLIS, Box 606, Canby, Ore. 














ARTICHOKES 


Green Globe everbearing type—starts producing in early 
spring; this is possible only with our 3-year old roots. 
Plant one plant for each member of the oans. 35¢ 
Oe cciccesade sauaas «+e++-3 for $1.00 


CAULIFLOWER, plant in August, eat in November— 
RED ROCK CABBAGE, husky plants—CABBAGE, COL- 
LARDS, UTAH CELERY, CELERIAC, green sprouting 
BROCCOLI, BRUSSELS SPROUTS. Any of the above 
35¢ a dozen 


CHIVES—large clumps 20c each.......... 2 for 35¢ 


NEW ZEALAND SPINACH—a perennial spinach, 2 
plants are sufficient for the average family for the year 
MEM éscckacesebencigsasceannbes 2 pots for 25c 


Please add 25¢ for packing and postage. 
THOMPSON G&G EHRENPFORT 


1175 Market St. San Francisco, Calif. 
(In the Crystal Palace Market—wholesale & retail) 
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RANUNCULUS 


Especially selected large bulbs that will produce a mag 
nificent strain of giant double flowers in orange, gold, 
red or pink. Your choice of separate or mixed colors 
Plant now for early bloom. 

SPECIAL—25 JUMBO SIZE BULBS only $1.00 post- 
paid. FREE BULB FOLDER ON REQUEST 


Chuslensent. 


343 West Portal Ave. San Francisco, Calif. 





il 








Pacific Strain of 


DELPHINIUM 


From the Originator 


Strong plants of all series 
Available Sept. 1st 
$2.00 per dozen 
Express charges collect 
Add 3°% sales tax in Calif. 
Also Seed from 1943 Crop 


ASK FOR CATALOG 


Vetterle & Reinelt 


CAPITOLA CALIFORNIA 




















FALL BULB CATALOG Our fall catalog lists 
hundreds of bulbs for fall 

planting. It also tells you how to grow them. Will be 

mailed soon after August 1. It’s free. 

Former customers. If you do not get a copy, it’s because 

you have not sent orders for two years. If interested, 

apply again. 

Specials: King Alfred Daffodils, $1.25 per doz. Amaryllis, 

Select strains, 75e, three for $2.00. Extra large, $1.50 ea. 

Sternbergia, 25c. Lycoris radiata, 25c. H. advenum, 25c. 

Plant last three early for fall blooming. 

CECIL HOUDYSHEL, Dept. S. La Verne, California 
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PANSY SEED 


JUST RECEIVED FROM SWITZERLAND 


Plant Giant Swiss Pansy seed now—for exquisite colors 
and extraordinary size. 

@Elite Mixed @ Alpengluhn, mahogany-red @ Berne, dark 

violet @ Blumlisalp, pink-carmine @ Eiger, dark yellow 

browneye @ Goldgelbe, pure golden yellow @ Jungfrau, pure 

white @ Thunersee, gentian blue @ Small pkg. 50c, large 

pkg. $1, 1-16 oz. $2.50, 4 oz. $7.50. Postage prepaid. 


VISIT OUR STORE FOR ALL GARDEN SUPPPLIES 


Schoorls Seed Store 


1433 Broadway Burlingame, Calif. 











MORE TIPS 


SAWDUST FOR SNAILS 
My neighbor covered his vegetable gar- 
den with a mulch of sawdust to keep his 
adobe soil from caking and drying out 
during the summer months. He found 
that it also proved to be an effective de- 
terrent to slugs, snails, and sowbugs, 
who find it difficult to move over a sur- 
face of dry, finely pulverized material. 


—A.C.A., Long Beach, Calif. 


FEATHERED PESTS 

The different devices used for frighten- 
ing birds vary in effectiveness in direct 
proportion to the amount of activity 
and motion in a particular area. Birds 
frequenting heavily populated areas, or 
sections where traffic and other noises 
are common, will hardly be intimidated 
by whirling pieces of tin, windmills, or 
paper bags. Birds accustomed to quiet 
countrysides, on the other hand, may be 
frightened by brightly-colored or noisy 
objects—at least for a time. 

Even repellents such as lime sulphur or 
nicotine (used in mild solution—1 tea- 
spoon to a gallon of water) will not al- 
ways curb the fruit-pecking habits of 
birds. In the following tip from a Sun- 
set reader, sulphur has been found suc- 
cessful as a deterrent. It may have the 
same effect on birds in your garden. 
We dusted our berry bushes with fine 
sulphur (not soil sulphur) and found 
that it prevented the birds from eating 
the berries. Since the berries are usually 
well-protected by the leaves, little sul- 
phur reaches them, and rinsing-off with 
water makes them completely palatable. 


—J.8. C., Los Angeles, Calif. 


WATERING TOMATOES 

We have found that the most effective 
method of watering tomatoes is by 
means of a basin whose inside edge fol- 
lows the outside of the tomato plant. 
This basin is about 6 inches wide and 4 
inches deep, and the water is run in very 
slowly so as to allow a thorough penetra- 
tion to the bottom of the roots. A light 
dust mulch is pulled over the ditch 
after each watering. 


SUGAR SACK SOAKER 

We save the two-pound sacks in which 
our rationed sugar comes these days, fill 
them with sand, sew up the openings, 
and use them in watering our Victory 
garden. These sand-filled sand-bags 
make convenient dikes in the furrows 
between our rows of vegetables. Five 
and ten-pound bags can be used where 
larger sand-bags are needed.—I. B., 
Reno, Nevada. 
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re tour sanevor ANTS Daffodil Tore) a4 
Through the proper control of ants, Mealy Bug and ant- CH AMPI oO NS F ] R ST 


tending Aphis are reduced as high as 70% the first year. 
USE 
FOR YOUR SPRING GARDEN 
@ EMPEROR—Fine golden-yellow shapely 


ONINT SYRIE a 
(IONE; SYRUP..~ flowers borne on tall straight stems. 
A eredect of JOHNSON ANT CONTROL, Weleut Creek, Coliternio 

SPRING GLORY—The finest bi-color with 
bold canary yellow trumpet set on pure 
white petals. 
THE PEARL—Large double flowers of per- 
fect form, deep cream centers, shading to 
white outer petals. 


SPECIAL PRE-FALL OFFER "10 












































Then your 
o « « TREES 


With most of our organization 
including members of the Davey 
family in Active Service, all avail- 
able facilities are being devoted 
to emergency jobs...public service 
and military. So until Victory, buy 
War Bonds...your trees can wait. 


* DAVEY ~* 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


Sold on a money back guarantee. Dealers include: 
Berkeley: J. F. Hink & Son, Maxwell Hardware; Bur- 
lingame: B. F. Garloff; Carmel: Mel-O-Dee Nurseries; 
Fresno: Hobbs-Parsons; Hollister: Hollister Paint Store; 
Lincoln & Roseville: Wyatt Hardware; Monterey: Smith 
a Hardware; Oakland: Maxwell Hardware; Pacific 
Grove: Brendell Drug; Pittsburg: Regal Pharmacy; San 
Carlos: San Carlos Drug; San Francisco: Chas. Brown & 
Sons, Tuggey’s West Portal Hdwe., Valley Nursery, 
2147 Market St.: Santa Cruz: Bosse Bros.; Santa 
Maria: Holster & Bailey; Santa Paula: Jones & Dobbs, 
Inc.; Stockton: Black’s; Ventura: Hickey Hdwe., Mets 
Nursery, Ventura Nursery; Walnut Creek: C. C. Farmers 
Assn.; all Turner Hardware Stores—and many others. 


Write For Free Circular on Ant Habits To— 


JOHNSON ANT CONTROL 
Walnut Creek, Calif. 


























8 large No. 1 bulbs, your choice post: 
(20 for $2.00, 32 for $3.00) ...... paid 


Write for NEW 1943 Fall Garden Book 


F. LAGOMARSING & SONSE 


P. 0. Box 1115L, SACRAMENTO, CALIFORNIA % 
EE 


SWEET 
como SHRUBS 


Available in containers for August planting 
DAPHNE ODORA—Dark green foliage and fragrant waxy 
white flowers, in gal. cams..............000% $1.50 
BOUVARDIA ALBATROSS—Very free flowering, covered 
with masses of large white flowers, in gal. cans. .$1.25 
MEYER BUSH LEMON—Has handsome foliage and fra- 
grant blossoms and fruit, in gal. cans........ $1.25 
STAR JASMINE-——Bears great quantities of creamy white 
star-like blossoms, sweetly scented, in gal. cans $1.00 


We welcome your Sunday visit—Closed every Wednesday 


PETERS & WILSON NURSERY 


El Camino Real at S. P. Depot Millbrae, Calif 


T VEGETABLES FOR FALL 


Bibb Lettuce, Oak Leaf Lettuce, Chive, Curled Pars- 
ley, Touchon Carrot, Celtuce, Rhubarb Chard. Pkts. 
10c each, 3 for 25c 
WFREE Our ‘43 Vegetable & Flower Garden Guide 
Planting charts, descriptions, culture. 


CAMPBELL SEED STORE 
Dept. S Pasadena 1, Calif. Since 1907 


MAPCO PRODUCTS 


PROVEN PEST PROTECTION 
BORDELO—For effective control of Mildew, Leaf- 
spot, curley leaf, fungus diseases. Leaves no stain. 
WHALE OIL SOAP—Rids your garden of Aphis— 
a spreader for all sprays. 

CRYOTOX (Cryolite)—Dust or spray for all chew- 
ing inseets. Safe on plants and flowers 
FLU-SI-DUST (Sodium Fluosilicate) — Kills 


or write to worms, beetles, grasshoppers, pests that feed on 


— ORGANIC FACTORS dry plants. 
'  & CHEMICALS 5743 Landregan St, Oakland, Cal. BUY WAR BONDS 


} P.O. Box 634, South San Francisco, Calif y AND STAMPS 
GUANITE|| Pyymaaem 


“MAKES GARDENS GROW” ; ; ‘ 
Highly improved pansies 


One application adds both humus and nour- ~ A that are real Super 
ishment to the soil! Consists of pulverized G A R D E N C RY 0 D U ST Giants, with many new 
poultry manure for nitrogen, and powdered ‘i Z eee and gorgeous colors, 
peat nfoss for improved root growth. Dry, Kills Chewing Insects ee well-formed blooms of 
odorless, weed-free. One 50-pound bag feeds . oe , giant size. 










































EXPERIENCE + FACILITIES = ECONOMY 




























Watson of Kew 


Sir Wm. Watson (1715-1787), of Kew 
Gardens, the Watsonia’s floral god- 
father, would be amazed at them now. 
Spectacular new giant-flowered hybrids 
come in beautifully marked and shaded 
combinations of scarlet, pink, salmon, 
white and orchid. Dazzler, the new Aus- 
tralian hybrid, is a brilliant orange-red, 
Watsonias produce all summer graceful 
bloom spikes 8 to 4 ft. tall full of tubu- 
lar blooms 3 inches long and across— 
superior to Gladiolus for cut flowers and 
longer lasting in the garden. Bulbs in 
semi-shade or sun make semi-evergreen 
clumps, requiring little attention and 
no yearly transplanting. 

24 New Hybrids for $2.44 
We want you to try these new hybrids. 
We offer three each of 8 named kinds, 
individually labeled (including Dazzler 
and the glorious new Fuchsia), for 
$2.44 postpaid, plus 6c sales tax, total 
$2.50. Ask for Watsonia Offer No. 106. 


. 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 







FRESNOL 


KILLS au 9 SPECIES 
OF HOME 

INFESTING ANTS 
ENRICH von —_ 3 WAYS 


SOIL TONE 


The economical new humus builder 
1. Supplies Plant Food 
2. Conserve Moisture 
. Conditions the Soil 
SOIL TONE is finely ground 
sheep manure combined with 
highest quality peat moss. Air 
cured to retain all active in- 
gredients, weed free, odorless, 
long lasting, easy to use. 
Ai Garden Supply Dealers 





































































WEED FREE 
TRIPLE DUTY 
SUPPLIES PLANT 


























































Super-Giant 
PANSY SEED 

















500 sq. ft. 
eininted ty NICO-DUST 10 PRIZE WINNERS WHEREVER SHOWN 
i 5 j i The finest in Quality for every pansy lover, ideal for 
ee S — A= all flower gardens and pansy rN. PANSIES 
— ; Fc rssh Emma ee Tn 
NOTICE: —IN THE PURCHASE OF PLANTS | Handy 1-lb. Packages at Leading Dealers 3 packets per 500 seeds.............- $2.00 
+3- " ae : = 4 : RDER SEED NOW and receive cultural suggestions for 
aa a Romy pn soy i «¢ es NICO-DUST MANUEEne CO. pane n prize-winning pansies in your garden. 
: ome adv ‘pre ” 
charges unless the advertiser quotes a ‘‘prepaid price Siststbeted be saieet s wemaimaes 





in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers. 





AGGELER & MUSSER SEED CO., Los Angeles 12247 - 43rd Ave. So. Seattle, 88, Wash. 


On Sale At All Garden Supply Stores 
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BARBETEURS—USE THE 


“VERTICAL” FIREBED | 


IT’S BETTER 


Easy to build. Many horizontal firebed barbecues 
can be quickly and simply converted into this im 
proved ‘‘vertical”’ style 


49 detailed construction drawings tell how to build 
this 3 firebed 8 unit structure, using any kind or 
combination of exterior masonry walls. Makes an 
ideal gift $1.00 
Complete plans postpaid 

ALLEN SELBY ASSOCIATES 

1836 Chase Ave., Chicago (26), Ill. 








THE PERFECT CLEANER 


UPHOLSTERY - RUGS DRAPERIES 





Clens | , EC Naas pS 
Completely he 
and ~ 
Removes 


SPOTS 
STAINS 
DIRT 
e 
Freshens 
Colors 


» 
Odorless 














BUY WAR BONDS AND STAMPS 


MUSIC ror FUN 


Cuts out 9O% 
of the work in 
= reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly . . . or if you have never hit 
a piano key, you'll still find MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music quickly and 











easily, send for the first 

four MUSIC FOR FUN FIRST FOUR 
lessons today——only $1 

C.O.D. plus postal charges. *] LESSONS 
Chuck Dutton, MUSIC for FUN a8 -~ D. 
3072 Bateman, Berkeley, Calif. 
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PRUDENCE will . 


mend it for 35¢ 


INVISIBLY @ PERMANENTLY 
Be smart! Be thrifty 


Just put 35 cents in the 

toe of each stocking with 

a run slip in en 

fe’ velope and mail. Satisfac 

tion guaranteed or money 

. refunded. We've mended 

7 a billion invisibly since 
1927 

4 


am 
The PRUDENCE 





SYSTEM 
310 RUSS BLDG., SAN FRANCISCO, CALIF 








1930 33rd Ave. Oakland 
~ PAINT, LINOLEUM, DEPT. STORES 


Mae a ee ee ee es 








CHAISE 
LOUNGE 


With 3-in. 


= 






SAVE UP TO 40% 





FACTORY-TO-YOU 
We ship semi-knocked Beautiful California Redwood i 
down. Assemble in few weather-cured, natural _finisl 
minutes with hammer Deluxe model. Solid. Sturdy; 


Full 2-ineh thickness. 3-ineh pad 
in Blue, Green, Rust or Yellow 
REDWOOD LUMBER CO 
210 Transportation Bldg 
Dept. S, Los Angeles, 14, Cal 


only. Send check today. 
Only $19.75. (If Calif. 
resident, add 50c¢ sales 
tax). Pay small freight 
charge on arrival 














MADE TO ORDER 


From hand made, light proof, or decorative striped shade 
cloth. Now available in many colors. Tell us your window 
sizes and we'll send free samples and price estimates 
SPECIAL—Oil opaque standard quality shade—3x6 ft. 
only $1.00 postpaid. Other sizes priced accordingly. 
FREE CIRCULAR—describing many unusual tropical 
imports and other interesting Western home items 


TROPILRAFT 2 wi: 





WINDOW SHADES | 





SOMETHING NEW! | 


CED-R-WOOD 


Cedar in Liquid Form 


Don’t spray your clothes. Spray your closets, 
chests, burecu drawers, fibre boxes and bags 
Ced-R-Wood gives you the pungent cedar odor 
indefinitely, which protects your clothes. It's 
easy to use. It’s lasting. It’s inexpensive. Send 
for 8 oz. bottle, ample to treat one clothes 
closet. Mail check or money order for $1.25 
which includes all tax and shipping costs to 
you postpaid. Order today from: 


J. JACKSON SALES CO. 
1355 Market Street, San Francisco, 3, Calif. 
(Dealers wanted 














































HEAR BETTER! FEEL BETTER! WORK BETTER! 


with the NEW GEM V-4 
A new crystal vacuum tube hearing aid with many excep- 
tional features. SMALL @ COMPACT @ EASILY WORN 
Lifetime service guarantee. Low in Price. 
Call for Free Test or Write for Free Booklet 
GEM EARPHONE INSTITUTE 
942 Market St., San Francisco, Calif. 


HARD OF HEARING 






BEAUTIFUL BUTTONS 


handmade by expert craftsmen from durable 
hardwoods—any size or color you wish—includ- 
ing stylish natural finish. Your complete satisfac- 
tion guaranteed or money refunded without 
question. Write today: 

SAMUEL P. CHASE, Craftsman 


Your button problem solved | 
| 
Route 2-404, Oroville, Calif. 
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Do You Own 
A “Scratching” Dog? 


If you own and are fond of a dog that is continually 
scratching, digging, rubbing and biting himself until his 
skin is raw and sore, don’t just feel sorry for him. The dog 
can’t help himself. But you may. He may be clean and flea 
free and just suffering from an intense itching irritation 
that has centered in the nerve endings of his skin. Do as 
thousands of pleased dog owners are doing. At any Owl 
Drug Store or leading dealers everywhere, get a 25¢ pack- 
age of Rex Hunters Dog Powders, and give them once a 
week. Note the quick improvement. One owner writes: 
“My female setter, on Sept. 29th, did not have a handful 
of hair on her body—all scratched and bitten off. I gave 
her the powders as directed. By Nov. 10th she was all 
haired out.’’ Learn what they will do for your dog. Make 
a 25¢ test. Economy size box only $1. 

Important. Loss of hair in patches—small red spots on 
dog’s skin, suggests Mange. Get after it quickly. Get time- 
tested Rex Hunters Sarcoptic Mange Ointment. It’s splen- 
did. If dealer can’t supply, send 50¢ to J. Hilgers & Co., 
Pept. 544, Binghamton, N. Y. 


Cc 








ENGLISH & DOMESTIC YARNS 


Prices Lower Than Retail Stores 
Domestic $3.00 and $3.20 |b.; English from $4.80 lb.; prepaid 
Sock and baby yarns, also needles, instruction books, 
eaving, crocheting supplies. Send 10c for English or Domestic 
Samples. Tell us your knitting needs when writing for prices. 
HANDICRAFT SHOPS, 1602 El Camino Real, Menio Park, Cal 





PHOTO FINISHING BY: MAIL 
6 or 8 EXP. ROLL: developed and 20¢ 
printed. (Reprints: 2 cents each) 

Mail Films to . FOUR STAR PHOTOS 


DEPT. D, BOX 551, HOLLYWOOD, CAL. 








NOTICE: —IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transportation 
charges unless the advertiser quotes a ‘‘prepaid price’’ 
in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers 
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1. First, be sure your car is clean. Wash 
it if it’s dirty. If it’s just dusty, go over 
the surface with a soft cloth. (The best 
results are obtained when washing and 
polishing are done in the shade.) 


2. Apply a generous coating of 
Union Auto Polish, allow to dry, then 
wipe off. Union Auto Polish (75¢) con- 
tains Propalite, Union Oil’s secret com- 
pound that dissolves every trace of road 
film, leaves the finish smooth and glossy. 





4. And now, pat on Union Lustre-Eze 
(19¢),a magic powder recently put onthe 
market by Union Oil Company. Cover 
the whole waxed surface with it. Then 
take a clean cloth and rub /ightly! 





5. As your hand glides easily over 
the surface, you'll get a very pleasant sur- 
prise. Instead of the usual hard-to-re- 
move streaks, the wax goes on smoothly 
with a high gloss—a weather- resistant 
finish that lasts for months. 


Stop in at the Union Oil Station near 
your home today and ask the Minute 
Man or Minute Maid for Union Auto 
Polish, Auto Wax, and Lustre-Eze. 





NOW! DRIVE A 
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New-looking car 
FOR ‘1.54 


Polish your car! Then wax it with Union Auto Wax and the 
magic powder Lustre-Eze! Gives you a professional-looking 
job worth from $8 to $10. Read the directions! 


3. Next comes the waxing. Union 
Auto Wax (60#) is a special formula con- 
taining imported Carnauba and Ozoker- 
ite—tough waxes with a high melting 
point that give your car a hard, bright, 
protective coat, Spread it on smoothly. 


PROTECT YOUR CAR 
-INSIDE AND ouT! 





UNION AUTO POLISH... Goes 
right to work. Cuts scum, oily 
road film, brings back the origi- 
nal shiny finish. Percan..... 75¢ 


UNION AUTO WAX. For a dur- 
able, hard, protective gloss.Percan 60¢ 


UNION LUSTRE-EZE. Makes wax- 
ing easier! A miracle powder that 
takes half the work out of car- 
waxing. Simply pat on over wax 
and rub lightly! Per bag ..... 19¢ 


TOTAL . « © © « © © «© « $1.54 


CARE FOR YOUR CAR—FOR YOUR COUNTRY 


UNION OL “Wendie “Wart STATIONS 
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KEEP THIS CANNING CALENDAR HANDY 


Typical of the country as a whole. Ask your grocer to let you 
know when local fruits are most plentiful al 


~ 


reasonable. 





© Near peck season. CD Peak season. 


CAUTION: Fruits, because of their 
acidic nature, are relatively easy to 
can at home. Burall classes of non- 
acid foods, including most vege- 
tables, require special care and 
special equipment for sterilization. 
Don't can amy product unless you 
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follow approved methods exactly. 

For official canning instructions | 
send 10¢ to Supt. of Documents, ' 
Washington, D.C.,and get USDA § 
Home Canning Bulletin No. 1762. J 
Or consult your State University 

or County Extension Service. ; 
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SLICED PEACHES 
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You must put up as much fruit as possible this 
summer —right in your own kitchen. 


Del Monte would like to save you every bit of this 
work, just as we do in peacetime. But we simply can’t 
do it while we're helping to feed our fighting men. 


Probably you're new at home canning. You had no earthly 
reason to bother with that hard, touchy job—as long as you could 
pick and choose your fruits and vegetables from Del Monte’s great 
variety. You'll do it again some day, too. 

But meanwhile, your family must have fruit every day. Your 
government stresses that, over and over. 

That's why we think you'll sail into this war emergency work 
with spirit and resolution—until Del Monte can take over again. 

And since you must get along with so few canned fruits, isn’t it 
wise to see that as many as possible are Del Monte? Because you 
know this brand—because it offers you such a wide choice—because 
every variety is your kind of good eating. 

Won’t you try to pre-plan your shopping, too? It will help your 
grocer—especially if you shop early in the week and early in the 
day. You'll get waited on quicker—get better service all around! 


OF COURSE YOU CAN STILL GET MANY 


Del Monte Foods. 


TAKE THE VARIETIES YOUR GROCER HAS— 
“FILL IN” WITH THE FOODS YOU GROW AND CAN AT HOME 





